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INTRODUCTION 


When Lord Sandwich placed a piece of meat between two pieces of bread and pronounced it his 
favorite method of eating, he could hardly have been conscious of the revolution in habit he was starting. 





Nor could he have known how large a part of the world would agree with him. Neither is it likely that 
he would recognize some of the ways in which women have used his idea to fulfill their own purposes, 
for certainly the modern party and cocktail sandwich bears little resemblance to the clumsy one Lord 
Sandwich was served. 


Today’s sandwiches are served for almost any purpose and on all occasions, from the rushed noonday 
lunch and evening snack, to the formal tea or formal dinner with the cocktails. They are as familiar 
to the social butterfly as to the man who carries a dinner pail and they vary in size and shape from the 
Canapé mouthful to the open-faced sandwich that fills the luncheon plate. The modern hostess is ever 
on the alert for new ideas in form and fillings. To her, this book comes as a most welcome addition 
to her culinary library ‘and an opportunity to add to her reputation for attractive entertaining. 


CLOSED SANDWICHES .... 


Amber Sandwiches ....... 
Baked Bean Sandwiches... 
Canned Meat Sandwiches... 
Chicken, Almond Sandwiches 
Chicken and Pineapple.... 
Chicken, Egg Sandwiches... 
Chicken Ham Sandwiches. . 
Chicken Liver Sandwiches. . 
Chicken Sandwiches de Luxe 

Veal and Chicken...... 
Corned Beef Sandwiches... 
Cream Cheese and Peanut... 
Deviled Egg, Swiss Cheese. . 
Garden Salad Sandwiches. . 
Grilled Crab-meat and Egg 
Ham and Prune Sandwiches 
Ham and Tomato Sand- 

WHE b caw cccvcecces 
Ham, Egg and Mushroom... 
Jack Horner Sandwiches... 
Liver Sausage Sandwiches. . 
Man’s Delight .......... 
Roast Lamb Sandwiches... 
Roast Pork Sandwiches.... 
Salmon Sandwiches ...... 
Savory Vegetable Veal.... 
Shrimp Sandwiches ...... 
Sliced Chicken Sandwiches. 
Sliced Turkey Sandwiches. . 
Sliced Veal Sandwiches.... 
Super Sandwiches ....... 
Tasty Cheese and Vegetable 
Tongue Sandwiches ...... 
Tuna Sandwiches ....... A 
Walnut Tuna Sandwiches. . 


DOUBLE-DECKERS AND 


TRIPLE-DECKERS .... 
Calf’s Liver Club Sandwiches 
Canned Meat Double-Deckers 
Club Sandwiches ........ 
Corned Beef Club........ 
Fruit Sandwiches ........ 
Lamb and Cheese....... ‘ 

Ham and Peanut-butter. 

Veal and Cheese....... 
Liver Sausage Club....... 
Metropolitan Sandwich .... 
Midnight Feast ...... aan 
Pyramid Sandwiches ..... 
Roast Pork and Egg Club 

Sandwiches ........... 
Salmon Sandwiches ...... 
Skyscraper Sandwiches ... 


Tomato Cheese Club..... me 


Triangle Club Sandwiches. . 
Veal and Liver Sausage 
BandwichGirsawes os 20 


ET oS 
Caramel Fig Bread....... 


Chocolate Bread ........ 
Chocolate Fruit Bread..... 
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Foe UNE okewee ce $cc vents 
Apricot Nut .......... 
DOMES bok ba bic «shard | 

Honey Orange Nut Bread.. 

Ut See kebasss. ches 

Orange Nut Bread....... 

Peanut-butter Bread ..... 

Pineapple Nut Bread...... 

PUNE GNGRE Wececacicone 

Quick Nut Bread......... 

Rich Peanut-butter Bread. . 
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FILLINGS AND SPREADS.. 


Cheese Sandwich Fillings. . 
American Cheese and 
BACON ‘Faiwe. cer oown 
American Cheese and Dill 
American Cheese and Egg 
American Cheese, Onion 
and Anohovy ....... 
Cheese and Pepper Relish 
Cheese and Salted Almonds 
Cheese Apricot Filling... 
Cottage Cheese and Bacon 
Cottage Cheese and Celery 
Cottage Cheese and*’Chives 
Cottage Cheese and Egg. 
Cottage Cheese and Ginger 
Cottage Cheese and Ham 
Cottage Cheese and Jelly 
Cottage Cheese and Olive 


Cottage Cheese, Carrot 
Bre ae 
Cottage Cheese Combina- 
ey Desecegse 
Cottage Cheese, Water- 
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Cream Cheese and Chicken 
Cream Cheese and 
Chipped Beef ....... 
Cream Cheese and Chives 
Cream Cheese and Jam.. 
Cream Cheese and Mar- 
WORN Sticke cup eus 
Cream Cheese and Nut.. 
Cream Cheese and Pimen- 
WO... sdedé 0 caee sae 
Cream Cheese Combina- 
ne Se 
Cream Cheese, Cucumber, 
SR: c<0ceseaes 
Cream Cheese, Nut, Raisin 
Limburger Cheese and 
er a ae dex 
Sharp Cheese Filling.... 
Chicken Sandwich Fillings. 
Chicken and Asparagus 
OT PS Yee > 
Chicken and Bacon Salad 
Chicken and Cabbage 
SM Sch a ba Reareee 
Chicken and Celery Fill- 
hu cawek ects ne hes 
Chicken and Chestnut 
Se ee er ee 
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Chicken and Cucumber 
Pre ey 
Chicken and Dill Pickle. . 
Chicken and Mayonnaise 
Chicken and Mushroom.. 
Chicken and Nut....... 
Chicken and Orange Mar- 
MOG Gish has 0 04% 
Chicken and Tongue Salad 
Chicken and White Sauce 
Chicken Salad Fillings. . 
Chicken Salad with Pine- 
Tere os 
Chicken, Sandwich Sprea 
Novel Chicken Filling... 
Egg Sandwich Fillings..... 
Beet and Egg........ : 
Carrot and Egg Filling... 
Chopped Egg Combina- 
OWE.» Seed saced os he 
Egg and Anchovy...... 
Egg and Catchup....... 
Egg and Caviar........ 
Egg and Cheese Salad 
BOOT Laces errr ss i 
Egg and Ham..... eves 
Egg and Ham Salad..... 
Egg and Liver......e.. 
Egg and Pickle........ 
Tog Seled scons cesnns 
Tomato Egg Snacks.... 
Vegetable and Egg Salad 
Fish Sandwich Fillings.... 
Anchovy Salad ........ 
Crab-meat Salad Filling. . 
Cucumber Shrimp Cres- 
CEE: co teacectmene 
Kippered Herring Salad. . 
Lobster Salad Filling. ... 
Pickled Herring Salad... 
Roe Filling ......... es 
Salmagundi Salad ..... 
Salmon and Cucumber... 
Salmon and Ham..... ee 
Salmon and Nut....... 
Salmon and Pickle..... 
Shrimp and Cream Cheese 
Tee Gee oo otc cs aces 
Fruit and Nut Fillings..... 
Date and Nut......... 
Date and Orange..... o* 
Fruit Nut Sandwich Fill- 
 eeere ss eee is 
Lemon Nut Filling..... 
Nut Combinations...... 
PORREE nce Sakis s seed 
Peanut-butter and Banana 
Peanut-butter and Jam.. 
Peanut-butter and Pickle 
Toasted Nut ...... ooen 
Meat Fillings ..........0. 
ee er eseeene 
Bacon and Pickle....... 
BONE i ehiaws Ne wesc oe 
Deviled Ham Spread,.,. 
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Ground Beef Sandwich.. 
Ground Beef Sandwich 

Se ee abs dwe acne 
EY as oa ioe dice deena 
Ham and Peanut Butter 
Ham and Pickle....... 
Ham and Raisin....... 
Ham Salad 
Lamb 


Liver Sandwiches 
Liver Sausage ......... 
MRE n coG Ws 00.04 
Minced Ham Filling..... 
Potted Meat .......... 
WEE US bods coheed 
Veal 


Western Sandwiches .... 
Sandwich Butters ........ 
Anchovy Butter 
Cheese Butter ........ 
Chi Better: .ccccccecs 
Chive Butter 
Br UNET \n ccccss ebay 
Filé Butter ........... 
Garlic Butter, Mild..... 
Garlic Butter, Strong... 
General Method 
of eae ae 
Horse-radish Butter ... 
Lemon Butter 
Mustard Butter ....... 
Olive Butter .......... 
Parsley Butter ........ 
Pimiento Butter ....... 
Poppy-seed Butter 
Shrimp Butter 
Sandwich Fillings ........ 
Suggestions for Garnishes. . 
Vegetable Fillings 
Carrot and Raisin..... 
Celery 
Grated Carrot ......... 
Miscellaneous 
Pickle Filling 
Pimiento Filling ....... 
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INDEX—Continued 


ROG | Sacks as caliee oe 
Salad Sandwich Spread. . 
WONCCHNER Baceccnins ss 
Vegetable and Apple... 
Vegetable Bean Filling. . 
HOT SANDWICHES ....... 
Asparagus Crowns ....... 
Bacon and Cheese Toast. . 
Bacon Peanut-butter ..... 
Baked Tomato Cheese.... 
Barbecued Beef Sandwiches 
Barbecued Pork 
Blended Cheese Sandwiches 
Broiled Ham and Cheese. . 
Broiled Ham Sandwiches... 
Cheese Poached Egg...... 
a PP pee 
Cheese Soufflé Sandwiches. . 
Chicken Curry Sandwiches 
Cottage Cheese Dreams... 
Creamed Egg and Asparagus 
Egg and Cheese Toast.... 
Scrambled Egg and Frank- 
Lg get 5 a 
Scrambled Egg and Ham 
Egg and Cheese Triangles. . 
Four-leaf Clovers ........ 
Frankfurter and Cheese... 
French Fried Liver Sand- 
CNN, cine kala oo.0 2 
French Fried Sandwiches. . 
Fried Egg Sandwiches.... 
Ham Rolls 
Ham Sandwiches au Gratin 
Hamburger Cheese Buns... 
Hot Baked Cheese Sand- 
WICKERia sd oo cb b wns 
Hot Sardine Sandwiches... 
Muffin Sandwich ........ 
_ Open Cheese Sandwiches... 
Open-faced Ham Surprise. . 
Open Savory Cheese Sand- 
wiches 
Oyster Biscuits .......... 
Peanut-butter Rarebit .... 
Pimiento Sardine Sandwiches 
Rarebit Sandwiches ...... 
Roly-Poly Luncheon Sand- 
wich 





Royal Chicken Sandwiches 
Salami Tidbits .......... 
Salmon French Toast Sand- 
wiches 
Salmon Sandwiches de Luxe 
Shrimp and Liederkranz. .. 
Shrimp Rarebit Sandwiches 
Shrimp Special Sandwiches 
Tasty Toasted Sandwiches. . 
Toasted Frankfurt Rolls... 
Toasted Sharp Cheese..... 
Toasted Tomato Ham Fin- 
eS Seatbbwws st 
Tomato Delights ......... 
Waffle Sandwiches ....... 
PARTY SANDWICHES ..... 
Apricot Banana Toast..... 
Bacon Cheese Roll....... 
Checkerboard Sandwiches. . 
Chill Reis. i.cvi.ceneeear 
Cinnamon Sandwiches .... 
Cinnamon Toast ......... 
Cornucopia Hors d’Oeuvres 
Cornucopia Teasers 
Domino Sandwiches ...... 
Frosted Party Special..... 
Frosted Sandwich Loaf.... 
of 
Hot Mushroom Sandwiches 
Lily Sandwiches ........ 
Mosaic Sandwiches ....... 
Mushroom Scrambled Egg 
SONGWEERES. 205 c cc cesne 
ight ORS. os snus ks 
Open-faced Sandwich Sug- 
GOSONET SF. . ocr cuwaes 
Party Sandwich Loaf...... 
Pimiento and Walnut..... 
Pineapple Cheese Wafers... 
Pinwheel Sandwiches .... 


Sardine Fingers 
Savory Pinwheels 
Tile Sandwiches 
Tomato Royal Sandwiches. . 
Treasure Sandwich Chest. . 


For the beautiful illustrations in this book, we want to pay 
appropriate tribute to the following who helped so generously: 


ARMOUR AND COMPANY 

CAMPBELL SOUP COMPANY 

GENERAL MILLS, INC. 

H. J. HEINZ COMPANY 

IRRADIATED EVAPORATED 
MILK INSTITUTE 

JOHN F. JELKE COMPANY 

JOHN MORRELL AND CO. 


KRAFT CHEESE COMPANY 


McGRAW ELECTRIC COMPANY 


NATIONAL ASSOCIATION 
SERVICE 


NATIONAL BISCUIT COMPANY 


NATIONAL DAIRY COUNCIL 
NORTHWESTERN YEAST CO. 
PUBLICITY ASSOCIATES 
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POULTRY AND EGG NATIONAL 


BOARD 
THE BEST FOODS, INC. 
THE BORDEN COMPANY 
THE KELLOGG COMPANY 
SEALTEST LABORATORY 
KITCHEN 
WHEAT FLOUR INSTITUTE 


BANANA BRAN NUT 
BREAD 


1¥2 cups sifted flour 

2 teaspoons baking powder 
Ye teaspoon salt 

Ye teaspoon baking soda 
Ya cup chopped nut meats 
Y4 cup shortening 

Ye cup sugar 

1 egg, beaten 

1 cup bran cereal 

1¥2 cups mashed bananas 
2 tablespoons water 

1 teaspoon vanilla 


Sift flour, baking powder, salt 
and soda together: add nut meats. 
Cream shortening and sugar to- 
gether until fluffy; add egg and 
bran. Combine bananas, water 
and vanilla and add to creamed 
mixture alternately with dry in- 
gredients. Pour into greased loaf 
pan and let stand 30 minutes. 
Bake in moderate oven (350°F.) 
} hour. Makes 1 (8x4 inch) loaf. 


BUNS 


1% cups scalded milk 
1 cake yeast 

Y, cup lukewarm water 
3% cups sifted flour 

Ye cup sugar 

1 teaspoon salt 

2 eggs, beaten 

2 tablespoons shortening 


Cool milk to lukewarm: dissolve 
yeast in water and add to milk. 
Stir in 3 cups flour, cover and 
let rise in a warm place until mix- 
ture is light. Add remaining in- 
gredients, cover and let rise until 
doubled in bulk. Knead 3 minutes. 
Shape into buns, cover and let 
rise again until doubled in bulk. 
Brush tops with slightly beaten 
egg and bake in moderate oven 
(375°F.) about 25 minutes. 
Makes about 2 dozen buns. 


Use buns plain or split, brush with 
butter and toast or ¢iill until 
brown and crisp. 


BUTTERSCOTCH 
BREAD 


2 eggs 

2 cups brown sugar 

3 tablespoons melted shortening 

4 cups sifted flour 

1 teaspoon baking soda 

1Y2 teaspoons baking powder 

Ye teaspoon salt 

2 cups sour milk or buttermilk 

1 cup chopped English walnut 
meats 


Beat eggs and beat in sugar 
gradually. Add shortening. Sift 
flour, soda, baking powder and 
salt together. Add to egg mix- 
ture alternately with milk. Add 
nut meats. Pour into greased 
loaf pan and bake in moderate 
oven (350°F.) 45 minutes. Makes 
2 (1-pound) loaves. 


CHOCOLATE BREAD 


3 cups sifted cake flour 

3 teaspoons baking powder 

1 teaspoon salt 

1 cup brown sugar 

1 egg, beaten 

1% cups milk 

4 tablespoons melted shortening 

2 ounces (squares) chocolate, 
melted 
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Sift flour, baking powder, salt 
and sugar together. Combine egg 
and milk. Add to flour mixture 
gradually. Add shortening and 
chocolate. Pour into greased loaf 
pans and bake in moderate oven 
(350°F.) 1 hour. Makes 2 (6x3 
inch) loaves. 


CARAMEL FIG BREAD 


2 cups sifted cake flour 
3 teaspoons baking powder 
“4 teaspoon salt 
2 tablespoons sugar 
2 tablespoons butter, 1 cup milk 
2 tablespoons caramelized 

Sugar sirup 
1 egg, beaten 
Y2 cup chopped figs 
Sift flour, baking powder, salt and 
Sugar together. Rub in butter; 
combine milk, caramelized sugar 
sirup and egg. Add to first mix- 
ture, beat well, then add figs. 
Turn into greased loaf pan, let 
stand 10 minutes, then bake in 
moderate oven (350°F.) about 1 
hour. Makes 1 loaf. 


Moist fragrant loaves, filied 
with fruit and nuts are an 
irresistible invitation to 


good sandwiches 





FIG BREAD 


1 cup dried figs 

3¥e cups sifted flour 

34 cup sugar 

1 teaspoon salt 

4 teaspoons baking powder 

3 tablespoons shortening 

I teaspoon grated orange rind 
1 egg, beaten; 1 cup milk 


Pour boiling water over figs, COv- 
er and let stand 10 minutes. 
Drain and dry on a towel. Clip 
stems and cut into thin slices. 
Sift flour, sugar, salt and baking 
powder together. Cut shorten- 
ing into flour mixture with pastry 
blender. Combine orange rind, 
egg and milk and blend. Add to 
dry ingredients and beat. Add 
figs and blend. Pour into paper- 
lined loaf pans and brush top with 
melted shortening. Bake in mod- 
erate oven (375°F.) about 1% 
hours. Makes 2 (6x3 inch) 
loaves. 


DATE NUT—Use chopped dates 
instead of figs. 


APRICOT NUT—Use dried apri- 
cots cut into strips instead of figs. 


Some like them light, some 
like them dark, but every- 
one likes bread with plenty 
of fruit and nuts 


CHOCOLATE FRUIT 
BREAD 


2’Ye cups sifted cake flour 

4 teaspoons baking powder 

Vo teaspoon salt 

4 teaspoon cinnamon 

1’ cups chopped nut meats 

Yo cup raisins 

Vo cup chopped dates 

1 egg 

4 cup brown sugar 

1% cups milk 

2 tablespoons melted shortening 

3 ounces (squares) chocolate, 
melted 


Sift flour, baking powder, salt 
and cinnamon together 3 times. 
Add nut meats, raisins and dates. 
Beat egg, add sugar and milk and 
combine with flour mixture. Add 
melted shortening and chocolate. 
Stir well, turn into greased loaf 
pan and bake in moderate oven 
(350°F.) 50 to 60 minutes. Makes 
1 (8x5x2 inch) loaf. 


NUT BREAD 


3 cups sifted flour 

3 teaspoons baking powder 

1 teaspoon salt 

2% cup sugar 

1 cup chopped nut meats 

1 egg, beaten 

l cup milk 

4 tablespoons melted shortening 
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Sift dry ingredients together ana 
add nut meats. Combine remain- 
ing ingredients and stir into flour 
mixture until blended. Pour into 
greased loaf pans and bake in 
moderate oven (350°F.) 1 hour. 
Cool. Makes 2 (6x3 inch) loaves. 


QUICK NUT BREAD 


1 cup chopped pecan, walnut or 
hickory nut meats 

2 cups sifted flour 

3 teaspoons baking powder 

Vo teaspoon salt 

Yo cup brown sugar 

1 cup milk 

1 egg, beaten 

2 tablespoons melted shortening 


Place chopped nut meats in boil- 
ing water a few minutes and 
drain. Sift dry ingredients to- 
gether. Combine milk, egg, short- 
ening and nut meats. Add to dry 
ingredients, mix, pour into 
greased loaf pan. Bake in mod- 
erate oven (350°F.) about | 
hour or until ‘lightly browned. 
Makes 1 loaf. 


HONEY 
ORANGE NUT BREAD 


1 cup honey 

2 tablespoons shortening 

1 egg, beaten 

1Y%2 tablespoons grated orange 
rind 

2/2 cups sifted flour 

2 teaspoons baking powder 

Y4 teaspoon baking soda 

Yo teaspoon salt 

3%4 cup orange juice 

34 cup chopped nut meats 


Cream honey and shortening to- 
gether until fluffy; add egg and 
orange rind. Sift dry ingredients 
and add alternately with orange 
juice. Add chopped nuts. Pour 
into greased loaf pan lined with 
waxed paper. Bake in slow oven 
(325°F.) 70 minutes. Age 2 days 
before cutting. Makes 1 (8x4 
inch) loaf. 


FANCY BREADS 


ORANGE NUT BREAD 


2’ cups sifted flour 

3 teaspoons baking powder 

1% teaspoons salt 

1 cup pecan, walnut or hickory 
nut meats, chopped 

1 cup milk 

2 eggs, beaten 

Yo cup orange marmalade 

2 tablespoons melted shortening 


Sift dry ingredients together and 
add nut meats. Combine milk, 
eggs, orange marmalade and 
shortening. Add to dry ingredi- 
ents, mix just enough to dampen 
flour and pour into greased loaf 
pan. Bake in moderate oven 
(350°F.) about 1 hour or until 
lightly browned. Makes 1 loaf. 


PRUNE BREAD 


1Y2 cups sifted flour 

1 cup sugar 

Yo teaspoon salt 

1 teaspoon baking powder 

1 teaspoon baking soda 

1 cup graham flour 

24 cup broken nut meats 

1 egg, beaten 

1 cup sour milk 

Yo cup prune juice 

2 tablespoons melted shortening 
+ cup chopped cooked prunes 


Sift flour, sugar, salt, baking 
powder and soda together. Stir 
in graham flour and nuts. Com- 
bine remaining ingredients, add 
to dry ingredients and mix well. 
Pour into greased loaf pan and 
bake in moderate oven (350°F.) 
about | hour. Makes 1 loaf. 


PEANUT-BUTTER 
BREAD 


2% cups sifted cake flour 
3 teaspoons baking powder 
1 teaspoon salt 

V2 cup sugar 

1 cup milk 

2 eggs 

1 cup peanut butter 


Sift dry ingredients together. 
Beat milk, eggs and peanut but- 
ter together; add to dry ingredi- 
ents and beat until blended. Pour 
into greased loaf pan and bake 
in moderate oven (350°F.) about 
| hour. Makes 1 (8x4 inch) 
loaf. 


PINEAPPLE NUT 
BREAD 


2% cups sifted flour 

% cup sugar 

12 teaspoons salt ‘ 

3 teaspoons baking powder 

Ye teaspoon baking soda 

l cup prepared bran cereal 

%4 cup English walnut meats, 
chopped 

1¥2 cups crushed pineapple, 
undrained 

1 egg, beaten 

3 tablespoons shortening, melted 


Sift flour, sugar, salt, baking pow- 
der and soda together. Combine 
remaining ingredients and stir in- 
to dry ingredients. Bake in 
greased loaf pan in moderate oven 
(350°F.) 1% hours. This bread 
keeps moist a week or ten days 
and slices best when a day or 
more old. Makes 1 (9x4x3 inch) 
loaf. 





Sandwiches made from fla- 
vorful fruit breads demand 
a simple cheese or butter 
filling, and fancy shapes 
give a festive touch 


RICH 
PEANUT-BUTTER 
BREAD 


2 cups sifted flour 

2 teaspoons baking powder 
Yo teaspoon salt 

Yo cup sugar 

34 cup peanut butter 

Y4 cup shortening 

1 cup milk, 2 eggs 


Sift dry ingredients together. 
Work in peanut butter and short- 
ening. Stir in milk and eggs beat- 
en together. Bake in greased loaf 
pan in moderate oven (350°F.) 
about 1¥% hours. Makes 1 loaf. 


APRICOT—Pour 1 cup boiling 
water over Y2 cup chopped dried 
apricots and | teaspoon baking 
soda. Cream 34 cup brown sugar 
with | tablespoon butter; beat in 
1 egg. Add apricots, 1 cup whole- 
wheat flour, ¥% cup sifted white 
flour, 1 cup chopped nut meats 
and 4 teaspoon salt. Bake in 
greased pan at 375°F. for 45 
minutes. 


- FILLINGS AND SPREADS 


SANDWICH FILLINGS 


Combine all ingredients for filling 
selected. Use as directed in sec- 
tions on Party Sandwiches and 
Closed Sandwiches. Most sand- 
wich fillings may be stored in 
screw-topped jars in refrigerator 
for several days. Cream cheese 
fillings, however, should not be 
stored more than | day since they 
have a tendency to dry out and 
turn yellow. Fillings made of 
chopped uncooked vegetables 
should be prepared just before 
using to avoid loss of vegetable 
juices and crispness. 


CHEESE SANDWICH 
FILLINGS 


AMERICAN .CHEESE AND 
BACON 


Ye cup grated American cheese 
Y% cup minced cooked bacon 

6 drops onion juice 

1 tablespoon minced pickles 

3 tablespoons mayonnaise 


When the filling forms part 
of the decoration of the 
sandwich it should help to 


carry out the color scheme 


AMERICAN CHEESE AND DILL 


34 cup grated American cheese 
Y4 cup minced dill pickles 
2 tablespoons mayonnaise 


AMERICAN CHEESE AND EGG 


Yo cup grated American cheese 

2 tablespoons chopped pimiento 
1 tablespoon minced onion 

2 tablespoons minced sweet pickle 
2 hard-cooked eggs, chopped 


AMERICAN CHEESE, ONION 
AND ANCHOVY 
1 cup grated American cheese 
1 tablespoon minced onion 
2 tablespoons anchovy paste 
1 teaspoon Worcestershire sauce 
2 tablespoons mayonnaise 


CHEESE AND SALTED 
ALMONDS 
1 cup grated American cheese 


Y4 cup chopped salted almonds 
2 tablespoons mayonnaise 


CHEESE AND PEPPER 
RELISH 


1 cup grated American cheese 
Y4 cup pepper relish 


LIMBURGER CHEESE AND 


ONION 


24 cup Limburger cheese 
Ys cup chopped onion 





SHARP CHEESE 
SANDWICH FILLING 


2 cups tomato juice 

2 tablespoons quick-cooking 
tapioca 

Vg teaspoon pepper 

Y4 teaspoon dry mustard 

Yo pound cheese, grated 

Y4 pound dried beef, finely ground 

VY> teaspoon Worcestershire sauce 


Heat tomatoes to boiling in top 
part of double boiler. Add tapi- 
oca, pepper and mustard and 
heat to boiling, stirring constant- 
ly. Place over boiling water, and 
cook 5 minutes, stirring occasion- 
ally. Add cheese gradually and 
stir until melted. Add beef and 
Worcestershire sauce. Cool. 
Makes 24 cups. 


CREAM CHEESE AND 
CHICKEN 


Y4 cup cream cheese 
% cup chopped cooked chicken 
Salt 


CREAM CHEESE AND CHIPPED 
BEEF 
Yq cup ground chipped beef 
24 cup cream cheese 
CREAM CHEESE AND 
CHIVES 


1 cup cream cheese 


2 tablespoons minced chives 


CREAM CHEESE AND JAM 


Yo cup cream cheese 
Yo cup strawberry jam 
Spread each separately. 


CREAM CHEESE AND MAR- 
MALADE 


Vo cup cream cheese 
Yo cup orange marmalade 
Spread each separately. 


CREAM CHEESE AND NUT 


1 cup cream cheese 
Ys cup minced nut meats 
(walnut, pecan or pistachio) 
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CREAM CHEESE AND 
PIMIENTO 


1 cup cream cheese 
2 tablespoons minced pimiento 


CREAM CHEESE, CUCUMBER, 
RADISH 


Y4 cup cream cheese 
Y4 cup chopped cucumber 
Yo cup chopped radishes 


CREAM CHEESE, NUT, RAISIN 


V4 cup cream cheese 

Y_, cup mayonnaise 

Y4 cup ground nut meats 
Y% cup ground raisins 


CREAM CHEESE COMBINED 
WITH: 


Chopped candied ginger 


Chopped dates 
Chopped dill pickle 


Chopped green pepper 
Peanut butter 


CHEESE APRICOT 
SANDWICH FILLING 


Yo cup dried apricots 
1 cup water 

2 tablespoons sugar 
3 ounces cream cheese 
Dash salt 


Wash apricots; cut into pieces 
and add water. Cover and simmer 
10 minutes. Add sugar, then cool. 
Cream the cheese with apricot 


sauce and add salt. Makes 1% 
cups. 
COTTAGE CHEESE AND BACON 


3% cup cottage cheese 
Y4 cup chopped cooked bacon 


COTTAGE CHEESE AND 
CELERY 


24 cup cottage cheese 

Yz cup minced celery 

34 teaspoon chopped chives 
1 tablespoon mayonnaise 
Y% teaspoon salt 


COTTAGE CHEESE AND 
CHIVES 


1 cup cottage cheese 

2 to 3 tablespoons minced chives 
Salt 
Paprika 


COTTAGE CHEESE AND 
WATERCRESS 


Yo cup cottage cheese 
Yo cup chopped watercress 


COTTAGE CHEESE AND EGG 


Yo cup cottage cheese 

2 hard-cooked eggs, chopped 
2 tablespoons chopped pickle 
2 tablespoons mayonnaise 


COTTAGE CHEESE AND 
GINGER 


Y4 cup cottage cheese 

2/2 tablespoons ‘chopped preserved 
ginger 

12 teaspoons preserved ginger 
sirup 

3 tablespoons chopped nut meats 


COTTAGE CHEESE AND HAM 


24 cup cottage cheese 

Ys cup chopped cooked ham 

1’ tablespoons sweet pickle 
relish 


COTTAGE CHEESE AND JELLY 


Yo cup cottage cheese 
Yo cup grape jelly 
Spread each separately. 


COTTAGE CHEESE AND OLIVE 


%4 cup cottage cheese 

3 tablespoons chopped stuffed 
olives 

3 drops onion juice 

Y4 teaspoon salt 


COTTAGE CHEESE, CARROT 
AND NUT 


Yo cup cottage cheese 

Y4 cup grated carrots 

2 tablespoons chopped nut meats 
Y4 teaspoon salt 

Dash pepper 

1 tablespoon mayonnaise 


COTTAGE CHEESE COMBINED 
WITH: 


Chopped dried fruit: raisins, dates, 
apricots or prunes 

Diced tomato 

Finely chopped pickles 

Preserves, jams, marmalades or 
honey 

Relish 


‘Choose garnishes that en- 
hance the flavor of the /fill- 
ing to make sandwiches that 
taste as good as they look 
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CHICKEN SANDWICH 
FILLINGS 


CHICKEN AND MAYONNAISE 
— Season finely chopped chicken 
and mix with mayonnaise or salad 
dressing to moisten. 


CHICKEN AND SANDWICH 
SPREAD—Add enough sandwich 
spread to finely chopped chick- 
en to moisten. 

CHICKEN AND WHITE SAUCE 
—Moisten chicken with hot white 
sauce and spread on hot toast. 


CHICKEN AND NUT—Moisten 
chicken with mayonnaise or salad 
dressing, add chopped nut meats, 
lemon juice and celery salt. 


CHICKEN AND ORANGE MAR- 
MALADE —Spread slices of bread 
with orange marmalade; cover 
with finely chopped chicken, 
moistened with mayonnaise or sal- 
ad dressing. 


CHICKEN AND MUSHROOM — 


For a hot sandwich combine - 


sautéed slices of fresh mushrooms 
and diced cooked chicken. Cover 
with a cream sauce. 


Rolled sandwiches can be 
hearty as well as dainty, if 
generously spread with meat 
or chicken 


CHICKEN AND DILL PICKLE— 
Place thin slices of dill pickle 
on sliced chicken. Cover with 
mayonnaise or salad dressing and 
lettuce leaves. 


CHICKEN AND 
ALMOND 
SANDWICHES 


1 cup cooked chicken meat, ground 
> cup minced celery 

Y4 cup ground almonds 

44 cup mayonnaise 

8 slices toast 

4 lettuce leaves 

Mix chicken, celery and al- 
monds. Moisten with mayonnaise 
or salad dressing. Spread on but- 
tered toast, cover with lettuce 
and a second slice of toast. Cut 
into triangles or finger shapes. 
Makes 4 sandwiches. 


CHICKEN LIVER 
SANDWICHES 


1 cup mashed cooked chicken livers 
2 tablespoons diced crisp bacon 
Salt and pepper 

4 drops Tabasco sauce 

1 tablespoon lemon juice 

8 slices bread 


Combine first 5 ingredients. 
Spread between slices of bread. 
Makes 4 sandwiches. 





FILLINGS AND SPREADS 


CHICKEN AND 
CELERY FILLING 


1 cup minced cooked chicken 

1 cup minced celery 

1 tablespoon minced green pepper 
4 tablespoons mayonnaise 

'Y4 teaspoon salt 

Dash pepper 


Mix all ingredients together thor- 
oughly. Makes about 2 cups. 

Omit celery and green pepper, 
increase chicken to 2 cups and 
add Y2 teaspoon powdered sage. 


CHICKEN AND EGG 
SANDWICHES 


1 cup minced cooked chicken 
2 hard-cooked egg yolks 

1 teaspoon chicken stock 

1 teaspoon lemon juice 

1 teaspoon butter, melted 
Salt and pepper, 8 slices bread 


Combine first 7 ingredients. 
Blend thoroughly. Spread be- 
tween slices of bread. Makes 4 
sandwiches. 


CHICKEN HAM 
SANDWICHES 


1 cup diced cooked chicken 

Vo cup diced cooked ham 

Vo cup chopped celery 

Ys cup salad dressing or 
mayonnaise 

8 slices bread 

Lettuce 


Combine first 4 ingredients and 
blend. Spread between slices of 
bread, topping with lettuce leaf. 
Makes 4 sandwiches. 


Add chopped pickles or olives. 
Use cucumber instead of celery. 


With deftness and imagina- 
tion in garnishing, this daz- 
zling array can be prepared 
from a few simple fillings 
and spreads 


Fea em eet LG 
BK» 
wen oer 


LON ing, —s 


¢ 
g 








>. =. 


Spreads for canapés must 
be savory and stimulating to 
the appetite 


NOVEL CHICKEN 
FILLING 


1 cup cooked white meat of chicken 
Yo teaspoon salt 

Few grains cayenne 

1 teaspoon unflavored gelatin 

4 tablespoons cold water 

6 tablespoons cream 


Chop chicken very fine and pound 
to a paste; season with salt and 
cayenne. Soften gelatin in cold 
water for 5 minutes, add cream 
and dissolve gelatin over boiling 
water. Add to chicken and blend 
thoroughly. Spread in thick layer 
and chill until firm. Divide into 
squares, cut these’ squares into 
very thin slices and arrange on 
thin buttered slices of bread. 
Remove crusts and cut into fancy 
shapes. Makes | cup filling. 


CHICKEN SALAD 
FILLINGS 


CHICKEN AND ASPARAGUS 
SALAD—1'4 cups diced cooked 
chicken, 1. cup asparagus tips, 
2 tablespoons minced green pep- 
per, 14 cup shredded cabbage and 
34 cup mayonnaise. 


CHICKEN AND BACON SALAD 
—1 cup diced cooked chicken, 


Y2 cup diced crisp bacon, | cup 
diced tomatoes and 2 cup may- 
onnaise or salad dressing. 


CHICKEN AND CABBAGE SAL- 
AD— 2 cup diced cooked chick- 
en, 2 cups shredded cabbage, 2 
cup diced cooked ham and %4 
cup mayonnaise or salad dressing. 


CHICKEN AND CHESTNUT 
SALAD—1 cup diced cooked 
chicken; Y% cup chopped boiled 
chestnuts; | cup diced celery; 2 
hard-cooked eggs, chopped; '3 
cup sliced stuffed olives; Y2 cup 
mayonnaise or salad dressing. 


CHICKEN AND CUCUMBER 
SALAD—2 cups diced cooked 
chicken, Y2 cup chopped celery, 
Y2 cup diced cucumbers, 2 table- 
spoons capers and 34 cup may- 
onnaise or salad dressing. 


CHICKEN AND TONGUE SALAD 
—1 cup diced cooked chicken, | 
cup diced cooked tongue, %2 cup 
chopped celery, % cup sliced 
stuffed olives and 34 cup may- 
onnaise or salad dressing. 


CHICKEN SALAD WITH PINE- 
APPLE—Mix 2 cups diced 
cooked chicken, 1 cup minced 
celery and 1 green pepper, 


chopped. Marinate in French 
dressing. Drain and mix with 
mayonnaise. Serve on 


with pineapple spears. 
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lettuce 


FILLINGS AND SPREADS 


EGG SANDWICH FILL- 
INGS 


EGG AND CATCHUP 


4 hard-cooked eggs, chopped 
3 tablespoons tomato catchup 


EGG AND PICKLE 


4 hard-cooked eggs, chopped 
V4 cup chopped sweet pickles 
Y4 cup mayonnaise 


EGG SALAD 


2 hard-cooked eggs, minced 
1 tablespoon chopped pickles 
1 teaspoon chili sauce 

6 small stuffed olives 

2 tablespoons mayonnaise 


CHOPPED HARD-COOKED EGGS 
COMBINED WITH: 


Chopped boned sardines or an- 
chovies, French dressing. 
Chopped crisp bacon or boiled 
ham, mayonnaise. 
Chopped _ olives, 
dressing. 
Chopped pickle, mayonnaise. 
Diced cooked chicken, meat or 
fish, chopped pickles, mayonnaise. 
Minced celery, pimiento, mayon- 
naise. 

Minced onion, mayonnaise. 
Minced pickle, minced cooked 
tongue, mayonnaise. 

Minced pimientos, diced green 


cooked salad 


pepper, chili sauce, mayonnaise. 


Salt, pepper, sliced tomato, may- 
onnaise. 


EGG AND ANCHOVY 


3 stalks celery hearts, diced 
6 hard-cooked eggs 

6 to 8 anchovies or sardines 
French dressing 
Worcestershire sauce 


Shred lettuce and add celery. 
Chop whites and add to lettuce. 
Put yolks through a sieve, add 
anchovies or boned sardines and 
mix into paste. Add French dress- 
ing and Worcestershire sauce. 
Makes about | 12 cups. 


FILLINGS AND SPREADS 


CARROT AND EGG 
FILLING 


2 hard-cooked eggs, chopped 

Vo can condensed vegetable soup 
1 teaspoon lemon juice 

4 to 6 tablespoons mayonnaise 
1 cup shredded carrots 


Combine eggs and _ vegetable 
soup. Add lemon juice, mayon- 
naise and carrots. Makes 2 cups. 


EGG AND CAVIAR 


4 hard-cooked eags 
1 tablespoon caviar 
Salt and pepper 


Force eggs through a sieve; add 
caviar and seasonings and mix 
thoroughly. Shape into a roll 1% 
to 2 inches in diameter. Chill 
until firm. Slice and place on a 
round of toast. Serves 6. 


EGG AND LIVER 


2% cup liver, (chicken, calf’s or 
beef) 

4 hard-cooked eggs 

2 small onions, chopped fine 


Bake or fry the liver. Dice liver 
and eggs. Combine with onion 
and French dressing. Serves 4. 


BEET AND EGC—Combine % 
cup chopped cooked beets and 4 
chopped hard-cooked eggs with 
mayonnaise or salad dressing. 


EGG AND CHEESE 
SALAD LOAF 


8 hard-cooked eggs 

Vo pound cheese, 8 crackers 
1 small can pimiento 

6 sweet pickles 

1 clove garlic, cut; Salt 
Mayonnaise or salad dressing 


Chop first 5 ingredients in a bowl 
rubbed with garlic. Add season- 
ings and enough mayonnaise to 
bind ingredients together. Press 
into a paper-lined pan and chill. 
Serve in squares or slices on let- 
tuce as a salad, as a sandwich 
slice or on canapés. It is also 
attractive heaped into a small 
bowl from which guests may 
“spread” their own. Serves 8. 


EGG AND HAM 


5 hard-cooked eggs 

1 teaspoon minced chives 
Salt and paprika 

1 or 2 drops Tabasco sauce 
Mayonnaise 

Yo pound boiled ham 


Separate yolks and whites of 
eggs. Force yolks through sieve, 
add chives, seasonings and may- 
onnaise to moisten. Beat to a 
smooth paste. Chop egg whites 
and ham together. Mix with yolks. 
Add % teaspoon ground cloves. 


Use only the yolks of the eggs. 
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EGG AND HAM SALAD 


6 hard-cooked eggs, diced 
1 cup diced cooked ham 
6 sweet pickles, sliced 

i cup chopped celery 

10 stuffed olives, chopped 
Mayonnaise 


Combine ingredients. Serves 6. 


TOMATO EGG 
SNACKS 


3 slices peeled tomato, chopped 
1 hard-cooked egg, chopped 

2 tablespoons minced pickle 

2 tablespoons minced onion 

Vg teaspoon salt, Dash pepper 
2 tablespoons softened butter 


Combine ingredients. Spread on 
crackers, toasted bread cut into 
attractive shapes or potato chips. 
Makes 34 cup spread. 


VEGETABLE AND 
EGG SALAD 


6 hard-cooked eggs, diced 
Y4 cup chopped pimiento 

2 cups diced cucumbers 

1 cup diced celery 

2 tablespoons chopped onion 
Yo teaspoon salt 

3% cup salad dressing 


Combine ingredients. Serves 6. 


Dainty tea sandwiches may 
have either sweet or savory 


fillings 
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FISH SANDWICH 
FILLINGS 


SALMON AND CUCUMBER 


1 cup flaked cooked salmon 
Yo cup mayonnaise 
Y4 cup chopped cucumber 


SALMON AND HAM 


Yo cup flaked cooked salmon 
Yo cup ground ham 
Yo cup mayonnaise 


SALMON AND NUT 


1 cup flaked cooked salmon 

3 tablespoons chopped nut meats 
3 tablespoons minced celery 

Yo cup mayonnaise 


SALMON AND PICKLE 


1 cup flaked cooked salmon 
2 tablespoons chopped pickle 
3 tablespoons mayonnaise 


SHRIMP AND CREAM CHEESE 


34 cup mashed cooked shrimp 
Y4 cup cream cheese 


TUNA SALAD 


1 cup flaked tuna 

2 tablespoons mayonnaise 
1 teaspoon tarragon vinegar 
4 teaspoon paprika 

1 tablespoon minced capers 


CUCUMBER SHRIMP 
CRESCENTS 


Yo cup chopped unpared cucumber 

1 teaspoon chopped chives 

1 (5%4-ounce) can shrimp, 
cleaned and minced 

1 tablespoon French dressing 

1 tablespoon mayonnaise 


Combine cucumber, chives and 
shrimp. Add dressing and may- 
onnaise. Spread on_ buttered 
bread cut into crescent shapes. 
Makes 1'% cups spread. 


KIPPERED HERRING 
SALAD 


Yo pound kippered herring 

2 cups chopped celery 

1 green pepper, chopped 

1 Spanish onion, chopped 

2 hard-cooked eggs, chopped 
V4 teaspoon salt 

Vg teaspoon pepper 

Vo teaspoon paprika 

2 cup French dressing 


~~ 


Chop herring and vegetables very - 


fine. Add eggs and seasonings. 
Toss together with dressing. 
Makes about 4 cups. 


The beauty of mosaic sand- 
wiches depends on the con- 
trast between the 
and the breads 


fillings 





FILLINGS AND SPREADS 


CRAB-MEAT SALAD 
FILLING 


1Y2 cups cooked crab meat 

34 cup diced celery 

1 tablespoon minced pimiento 

1 tablespoon minced green pepper 
4 teaspoon salt 

Mayonnaise 


Shred crab meat and discard all 
tough spines. Mix crab meat, 
celery, pimiento, green pepper 
and salt and add enough mayon- 
naise to moisten. Serves 4. 


LOBSTER SALAD 
FILLING 


2 cups flaked cooked lobster 
V4 cup chopped stuffed olives 
2 hard-cooked eggs, chopped 
1 teaspoon capers 

Vz cup mayonnaise 


Combine all ingredients and chill 
for | hour. Serves 6. 

Omit capers and add | teaspoon 
minced chives and 2 cup diced 
celery. 


PICKLED HERRING 
SALAD 


Vo cup diced boned pickled herring 
34 cup diced cold cooked potatoes 
1/2 cups diced pickled beets 

3 tablespoons vinegar 

2 tablespoons sugar 


Combine herring with vegetables 
and season with vinegar and 
sugar. Makes about 3 cups. 


ANCHOVY SALAD— Use an- 
chovies instead of herring and 
sliced onions instead of beets. 


SALMAGUNDI SALAD — Add 14 
cup diced roast meat and | apple, 
diced. 


ROE FILLING 


1 cup mashed cooked fish roe 
2 teaspoons lemon juice 

Salt 

Blend ‘ingredients thoroughly. 


FILLINGS AND SPREADS 


FRUIT, NUT AND NUT 
BUTTER FILLINGS 


DATE AND NUT 


3% cup ground dates 

Yg cup ground pecan meats 
1% tablespoons mayonnaise 
1 tablespoon lemon juice 


DATE AND ORANGE 


l cup chopped dates 
Y4 cup orange juice 


PEANUT 


% cup chopped salted peanuts 
Y4 cup mayonnaise 


PEANUT-BUTTER AND 
BANANA 


Ye cup peanut butter 
Ys cup mashed ripe banana 
Y4 cup mayonnaise 


PEANUT-BUTTER AND JAM 


Yo cup peanut butter 
Y2 cup raspberry jam 
Spread each separately. 


PEANUT-BUTTER AND PICKLE 


Yo cup peanut butter 
Yo cup mayonnaise 
3 tablespoons chopped pickle 


TOASTED NUT 


1 cup minced toasted nut meats 
Yq cup mayonnaise 


LEMON NUT SAND. 
WICH FILLING 


3 tablespoons lemon juice 

1 teaspoon grated lemon rind 

Yo cup sugar 

4 egg yolks, slightly beaten 

1 tablespoon butter 

Ys cup slivered blanched almonds 


Combine lemon juice and rind, 
Sugar, egg yolks and butter. Cook 
in double boiler, stirring con- 
stantly, until thick. Cool’and stir 
in almonds. Makes 1 cup. 





For rolled sandwiches, select 
a filling that will hold the 
sandwich together 


FRUIT NUT SAND. 
WICH FILLING 


1 cup dried figs 

1’2 cups water 

Yg teaspoon salt 

3 tablespoons quick-cooking 
tapioca 

Y2 teaspoon cinnamon 

Yo cup pitted dates, ground 

Yo cup nut meats, chopped 

1 tablespoon lemon juice 


Cook figs in water 5 minutes or 
until softened. Drain and place | 
cup of the liquid in top of double 
boiler. Heat to boiling, add salt, 
tapioca and cinnamon and re- 
heat to boiling, stirring constant- 
ly. Place over boiling water and 
cook 5 minutes, stirring constant- 
ly. Put figs through food chopper 
and add with remaining ingredi- 
ents to tapioca mixture. Cool. 
Makes 2'4 cups. 


COMBINATIONS WITH NUT 
MEATS: 

Chopped almonds with chicken, 

tuna or crab meat. 

English walnut meats and chopped 

ham. 
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Chopped nut meats and olives. 


Chopped peanuts or pecan meats 
with chopped carrots, cabbage 
or apples. 


Chopped peanuts or pecan meats 
and cream cheese. 


Pecans or peanuts, honey, butter 
and chopped whole orange if de- 
sired. 


Pecans or peanuts with jelly or 
jam. 


Cream cheese, chopped stuffed 
olives and chopped nuts. 


Cream cheese, crushed pineapple 
and chopped nuts. 


Cottage cheese and pickles, 
olives, nuts or pimientos. 


Minced orange peel with cream 
cheese or mayonnaise mixed with 
chopped nuts and raisins. 


Currant jam with minced walnut 
meats and creamed butter. Serve 
with cream cheese. Preserved 
currants may be used instead of 
currant jam. 


Ground boiled ham and chopped 
pickles or chopped peanuts. 


Chopped _ stuffed olives and 
chopped nuts, moistened with 
salad dressing. 


Chopped raisins, figs, dates or 


_ prunes, chopped nut meats and 


mayonnaise or lemon juice. 
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MEAT FILLINGS 
BACON 


7 slices crisp bacon, chopped 
1 pimiento, chopped 
V4 cup mayonnaise 


¢ BACON AND PICKLE 


¥, 8 slices crisp bacon, chopped 
4 medium dill pickles, chopped 
Ys cup mayonnaise 


BEEF 
1Y%2 cups cold roast beef 


Yo teaspoon salt . 


Yo tablespoon chili sauce 
Y4 teaspoon Worcestershire sauce 
1 tablespoon melted butter 


HAM 
1 cup ground cooked ham 
Ya tablespoon minced onion 
_ Ve teaspoon dry mustard 
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EVILED HAM SPREAD 
ounce) cans deviled ham 


Vo cup mayonnaise 
1 cup cottage cheese 


HAM AND CHEESE 


Yo cup ground boiled ham 

Yo cup ground American cheese 

2 tablespoons ground sweet or dill 
pickle 

YZ teaspoon ground onion 

Mayonnaise to moisten 





HAM AND PICKLE 


2 (5-ounce) cans deviled ham 
Vz cup mayonnaise 

6 small sweet pickles, minced 
Vo cup chopped lettuce 


HAM SALAD 


34 cup chopped cooked ham 
1 tablespoon chopped onion 

1 hard-cooked egg, chopped 

Y4 cup chopped green pepper 
Y4 cup mayonnaise 


LAMB 


1% cups chopped cooked lamb 
Yo teaspoon salt 

V4 teaspoon pepper 

Yo tablespoon minced onion 

1 teaspoon minced mint leaves 
1 tablespoon lemon juice 


LIVER AND BACON 


Yo cup chopped cooked bacon 
Yo cup ground cooked liver 
Ye teaspoon pepper 

Dash cayenne 

Y4 cup cream 


LIVER AND RAISIN 


%4 cup chopped cooked liver 
/3 cup chopped raisins 

Ye teaspoon salt 

2 tablespoons mayonnaise 
Y4 teaspoon mustard 

Y4 teaspoon grated onion 

Yg teaspoon pepper 

3 tablespoons chili sauce 


FILLINGS AND SPREADS 


VEAL AND CARROT 


Vo cup chopped cooked veal 
Yo cup grated carrot 


Dash salt, dash pepper 
1 teaspoon lemon juice 


3 tablespoons mayonnaise 


LIVER SAUSAGE 


Vo cup chopped liver sausage 
2 teaspoons minced cooked bacon 


2 teaspoons minced pimiento 
Vo teaspoon lemon juice 


TONGUE 


1Y2 cups minced cooked tongue 

2 tablespoons prepared horse-radish 
Yo teaspoon salt 

Yq cup mayonnaise 

Dash cayenne 


VEAL 


1% cups chopped cooked veal 
1 tablespoon lemon juice 

Ya teaspoon salt 

V4 teaspoon pepper 

1 teaspoon prepared mustard 


GROUND BEEF 
SANDWICH 


Yo pound ground round steak 
1 tablespoon minced onion 
Salt and pepper 


Blend ingredients and use at once, 
uncooked. Serves 4 to 6. 


GROUND BEEF 
SANDWICH DE LUXE 


Cut clove garlic 

Yo pound ground round steak 
2 hard-cooked eggs, chopped 
Vo teaspoon anchovy paste 

1 tablespoon minced onion 
Salt 


Rub cut side of garlic around mix- 
ing bowl. Discard garlic. Blend 
remaining ingredients in seasoned 
bowl. Use at once, uncooked. 
Serves 6. 


Savory spreads for canapés 
may go on crackers instead 


of toast rounds 


FILLINGS AND SPREADS 


HAM AND 
PEANUT BUTTER 


Yo cup Smithfield ham paste 
Vg cup peanut butter 


Blend ingredients or spread sep- 
arately on buttered bread. Serves 
4 to 6. 


HAM AND RAISIN 


1 cup minced cooked ham 
Yo cup seedless raisins 

1 teaspoon capers 
Mayonnaise to moisten 


Grind all ingredients together and 
add mayonnaise. Serves 6. 


LIVER SANDWICHES 


Ye cup ground cooked liver 
Y4 cup diced celery 

Salad dressing or mayonnaise 
12 slices buttered bread 
Lettuce 


Combine liver and celery; add 
enough salad dressing to hold in- 
gredients together. Spread on 
slices of bread, place a lettuce 
leaf on top of filling and cover 
with another slice of bread. Cut 
into attractive shapes. Serves 6. 


MINCED HAM FILL- 
ING 


1 cup boiling water 

3 tablespoons quick-cooking 
tapioca 

V4 teaspoon salt 

Y4 teaspoon pepper 

Yo pound boiled ham, ground 

“4 cup sweet pickle, chopped 

1 tablespoon grated onion 

1 tablespoon vinegar 

1 tablespoon mayonnaise 


Place water in top of double boil- 
er, add tapioca, salt and pepper 
and heat to boiling, stirring con- 
stantly. Place over boiling water 
and cook 15 minutes, stirring oc- 
casionally. Add remaining ingre- 
dients and cool. Makes 2 cups. 


POTTED MEAT 


1 cup cooked ham, tongue, beef, 
poultry or game 

Vo teaspoon salt 

Ye teaspoon pepper 

Few grains cayenne 

Ya teaspoon prepared mustard 

Meited butter 


Use any fragments of cooked 
ham, tongue, beef, poultry or 
game. With ham use a quarter 
part of fat. Remove all gristle 
and skin, chop meat and pound 
to a smooth paste. Season high- 
ly with salt, pepper, cayenne and 
mustard and moisten with a lit- 
tle melted butter (except ham). 
Pack closely in small stone or 
earthen jars. Place jars in steam- 
er and heat for Y2 hour. Then 
press the meat down again and 
cover with hot melted butter. 
This will keep for some time and 
may be served in slices or used 
for sandwiches. Ham and tongue 
may be mixed with veal or 
chicken. Beef or game are better 
alone. Filling for 8 sandwiches. 


Spreads on toast or crackers 
garnished with sliced stuffed 
olives and tiny pickled on- 
ions are ready for any party 
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MEAT LOAF 


2 pounds beef, ground 

34 cup ground suet 

Ys cup minced onion 

2 cups soft bread crumbs 

2 teaspoons salt 

2 eggs, slightly beaten 

3 tablespoons horse-radish 
1 teaspoon dry mustard 

'Y4 cup minced green pepper 
3 tablespoons Worcestershire sauce 
34 cup tomato catchup 


Mix well, pack into greased pan 
and bake at 350°F. 1 hour. Slice 
for sandwiches, Serves 8. 


WESTERN 
SANDWICHES 


1 small onion, minced 

2 tablespoons butter 

Yo cup minced cooked ham or 
small can deviled ham 

4 eags, slightly beaten 

Y4 teaspoon salt 

Dash pepper ye. 

8 slices bread, buttered 


Cook onion in butter 2 minutes. 
Add ham and eggs. Cook stirring 
constantly until eggs are slightly 
thickened. Add salt and pepper. 
Spread between slices of but- 
tered bread. Makes 4 sandwiches 
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VEGETABLE FILLINGS 
CARROT AND RAISIN 


2 carrots, grated 

Yo cup chopped raisins 
Yo cup peanut butter 
Mayonnaise to moisten 


CELERY 


1 cup minced celery 
Y4 cup mayonnaise 
Yo teaspoon salt 


GRATED CARROT 


Yo cup grated carrots 

Yo cup grated cabbage 

Yo cup ground peanuts 
Vo cup mayonnaise 


RADISH 


% cup sliced radishes 
Y4 cup watercress leaves, minced 
3 tablespoons mayonnaise 


VEGETABLE 


1 tablespoon chopped onion 

3 tablespoons chopped celery 

3 tablespoons chopped cucumber 

3 tablespoons chopped green 
pepper 

Y% cup chopped lettuce 

1 hard-cooked egg, chopped 

Y% cup mayonnaise 


A few filled sandwiches 
complete the platter of col- 
orful hors d’oeuvres 


VEGETABLE AND APPLE 


Y4 cup chopped cabbage 

3 tablespoons chopped apple 

3 tablespoons chopped carrot 

3 tablespoons chopped celery 

1 tablespoon chopped onion 

3 tablespoons chopped green 
pepper 

Y4 cup mayonnaise 


PICKLE FILLING 


Y4 cup butter 
4 sweet pickles, chopped 
6 sprigs parsley, chopped 


MISCELLANEOUS 


Boned flaked fish (salmon, tuna, 
sardines, etc.) chopped celery, 
salt, pepper, few drops onion 
juice, mayonnaise. 

Chopped crisp bacon; chopped 
celery, pickles and olives; dash 
Worcestershire sauce; mayon- 
naise. 

Diced chicken, tongue or ham; 
chopped celery; seasonings; may- 
onnaise. 

Grated American or Swiss cheese, 
salt, pepper, dash Worcestershire 
sauce, mayonnaise. 

Shredded cabbage, grated pine- 
apple, mayonnaise. 

Pimientos, cucumbers and onion 
or chives, minced, mixed with 
mayonnaise. 

Chopped young dandelion leaves 
and onion juice. 





FILLINGS AND SPREADS 


PIMIENTO FILLING 


3 tablespoons flour 

VY> teaspoon mustard 

Yo teaspoon salt 

2 tablespoons sugar 

Yq teaspoon paprika 

1 cup water 

> cup vinegar 

1 egg, beaten 

2 tablespoons butter 

1 cup chopped pimientos 


Mix dry ingredients together; 
add water, vinegar and egg. Mix 
well and cook until thickened, 
stirring constantly. Add butter 
and pimientos and cook slowly 
about 3 minutes. Cool and chill 
until used. Makes 22 cups. 


VEGETABLE BEAN 
SANDWICH FILLING 


1 (16-ounce) can pork and beans 
1 can condensed vegetable soup 
6 tablespoons mayonnaise 


Mash pork and beans. Add veg- 
etable soup and mayonnaise. Mix 
thoroughly. Makes 234 cups. 


SALAD SANDWICH 
SPREAD 


Y4 cup sugar 

1/16 teaspoon mustard 

2 tablespoons flour 

Y4 teaspoon salt 

Y4 cup milk 

2 tablespoons butter, melted 

Y4 cup vinegar 

1 egg 

V4 cup chopped stuffed olives 

2 tablespoons chopped sweet 
pickles 


Combine dry ingredients, add 
milk and melted butter. Cook 
in double boiler unti! mixture be- 
gins to thicken. Add scalded vin- 
egar. Then add to beaten egg 
and cook 1 minute longer. Add 
olives and sweet pickles. Chill. 
Store in covered jar in refrigera- 
tor, Makes about 1% cups. 


ee ~_— 





FILLINGS AND SPREADS : 19 


SANDWICH BUTTERS GARLIC BUTTER, STRONG PIMIENTO BUTTER 
GENERAL METHOD — Cream 1 tablespoon minced garlic Yo cup butter 

butter thoroughly. Grind fish Y2 cup butter Y4 cup mashed pimiento 

meat or vegetables to a paste and GARLIC BUTTER, MILD 2 teaspoons India relish, drained 


combine with the seasoning and POPPY-SEED BUTTER 


butter. If mixture is not entirely 4 teaspoons minced fried garlic 
smooth rub through a_ sieve Yo cup sweet butter Yo cup butter 


C 4 eae : ne Yo cup hot poppy seeds, ground 
cut in- 

ee, HAM BUTTER Use caraway seeds or sesame 

to dainty attractive shapes and 


garnish appropriately or use as a 2 SUP butter neds 
ATT Y4 pound cooked ham, ground 
base for sandwich fillings. + iecedciebesil tabs. chen SHRIMP BUTTER 
Dash pepper 1 cup butter 
ANCHOVY BUTTER 1 cup minced cooked shrimp 
-HORSE-RADISH BUTTER Y4 teaspoon salt 


1 cup butter ' 
Dash paprika 


Yo cup minced anchovies Vo cup butter uy 
2 teaspoons lemon juice V4 cup grated horse-radish 1 tablespoon lemon juice 

4 drops onion juice 

4 hard-cooked egg yolks LEMON BUTTER SUGGESTIONS FOR 
Use herring, bloaters, crawfish, 2 cup butter GARNISHES 
lobster, smoked salmon, white- Grated rind 1 lemon Red or green peppers, cut into 


1Y2 tablespoons lemon juice 


fish, sardines or 4 tablespoons 
1 tablespoon minced onion 


anchovy paste instead of an- 


thin strips or circles. 
Celery stuffed with a savory 


chovies. MUSTARD BUTTER cheese mixture, celery curls or 
5 hearts of celery. | 
CHEESE BUTTER ee Radishes cut into thin slices. 
Vo cup butter Si relade Stalks of endive stuffed with 
Y4 cup grated Parmesan cheese or OLIVE BUTTER poate tse paste. 
1Y2 ounces Roquefort or Y2 1% cup butter ieved hard-cooked egg yolks. | 


Finely chopped hard-cooked egg 


cup snappy cheese spread 2 tablespoons chopped olives 
whites or egg wedges, 


V4 teaspoon lemon juice 


CHILI BUTTER PARSLEY BUTTER 


Y, cup butter 
2 tablespoons chili sauce, drained =, 


For the sandwich loaf, fill- 
+3 cup butter ings must harmonize in fla- 
‘s cup minced parsley vor and contrast in color 

and texture 


CHIVE BUTTER 


Yo cup butter 
Y4 cup chopped chives 
4 drops Worcestershire sauce 


EGG BUTTER 


Yo cup butter 

4 hard-cooked egg yolks 
Few grains cayenne 

6 drops Worcestershire sauce 


FILE BUTTER 


Yo cup butter, melted 
1 tablespoon filé 
1 teaspoon paprika 





. PARTY SANDWICHES 


Filling for ribbon, checkerboard, 
tile or rolled sandwiches should 
be of the type which will become 
firm when chilled in order to hold 
the pieces of bread together. 
Savory butters of all kinds and 
cream cheese mixtures are espe- 
cially good for this purpose. 
Cream cheese may be mixed with 
fish paste, olives, pimientos, pars- 
ley, chives, chopped nuts, lemon 
juice or herbs to give variety in 
color and flavor. A small amount 
of vegetable coloring may be 
used to give delicate tints. Do 
not attempt to use salad mixtures 
for this type of sandwich. 


CINNAMON 
SANDWICHES 


2 tablespoons butter 

6 tablespoons sugar 

2 teaspoons cinnamon 

4 slices bread, white or brown 
Pecans 


Cream butter, sugar and cinnamon 
together until smooth and well 
blended. Spread on bread and cut 
into strips, triangles, circles or 
other fancy shapes. Place a pecan 
half on center of each. Serve with 
fruit salad. 

Use hot thin toast instead of 
bread. 


Use nut bread instead of white. 


Start the filled pinwheel roll 
with a row of stuffed olives 


PINWHEEL 
SANDWICHES 


Cut bottom, side and. end crusts 
from unsliced loaf of white or 
whole-wheat bread. Spread bot- 
tom of loaf with butter and de- 
sired filling. Cut as thin and 
even a slice as possible from 
bottom of loaf. Start at 1 end of 
the slice and roll up tightly as a 
jelly roll. Wrap in a damp cloth 
and chill. Cut into thin slices 
across the roll. Serve plain or 
toast lightly under broiler. 
VARIEGATED PINWHEELS — 
Cut crusts from a loaf of white 
and a loaf of whole-wheat bread, 
spread ends of loaves with but- 
ter and filling and slice very thin. 
Roll 1 slice of white bread as for 
jelly roll, around it roll a whole- 
wheat slice and then a second 
white slice. Chill and slice roll. 
STUFFED PINWHEELS — Place 
a row of stuffed olives end to 
end along one end of a slice of 
buttered bread. Roll bread as for 
Pinwheel or Variegated Pinwheel 
Sandwiches. Chill and slice so 
each pinwheel has a slice of 
stuffed olive in the center. 

Use small sweet pickles instead 
of olives. 

EGG PINWHEELS — Cut off 
rounded ends of hard-cooked eggs 
and use instead of olives in 
Stuffed Pinwheels. 


PARTY PINWHEELS—Spread 14 
of each slice with mixture of | 
cup cream cheese and | cup 
minced parsley. Spread remainder 
of slice with deviled ham -and 
sprinkle with paprika. Roll, start- 
ing at cheese end. Wrap in damp 
cloth and chill. Slice thinly. Each 
roll makes 10 to 15 sandwiches. 


MOSAIC 
SANDWICHES 


Cut thin slices of white and 
whole-wheat bread, and cut into 


fancy shapes. Spread half of each 


kind of bread with butter and de- 
sired filling. Cut small shapes 
from centers or corners of un- 
spread slices with tiny cutters 
and put sandwiches together, us- — 
ing a white and a dark slice for 
each. If desired the tiny shapes 
cut from center of dark slices 
can be inserted into openings of 
similar shape cut in white slices 
and the white shapes inserted in- 
to the dark slices, rather than 
having the filling of sandwich 
showing through the opening. For 
instance, if a star has been cut 
from center of a top slice of 
whole-wheat bread it may be in- 
serted in the star-shaped open- 
ing cut in a slice of white bread. 
The sandwich itself may also be 
star shaped. See p. 14. 





PARTY SANDWICHES 


OPEN-FACED SAND- 
WICH SUGGESTIONS 


Remove crusts from loaf of bread 
and slice thin. Cut into fancy 
shapes—rounds, stars, squares, 
diamonds, crescents, horseshoes, 
triangles, etc., with fancy cookie 
cutters. Spread with softened 
butter, cover with desired filling 
and decorate with edible garnish. 
Cream cheese with border and 
center of chopped or sliced can- 
died or maraschino cherries. 
Slice of tomato on bread, cut the 
same size; top with slice of hard- 
cooked egg and sprinkle with 
minced pickles or parsley. 

Slice of hard-cooked egg in cen- 
ter of round of bread. Garnish 
with border of caviar. 

Garnish buttered circle of bread 
with border of sieved hard-cooked 
egg yolk. Fill center with caviar, 
paté de foie gras or ground 
cooked chicken livers. Place a 
_ slice of stuffed olive in center. 
Slice of smoked salmon. Garnish 
with spray of dill or thin slice of 
sweet or dill pickle. 

Cut bread into diamond shape. 
Place a sardine across top and 
arrange a row of radish slices on 
each side of sardine. 

Cut bread into rectangle and ar- 
range Salmagundi Salad across 
-center. Place strips of pickled 
beets or circles of hard-cooked 


egg on each side of the salad. 
Slice of cheese on bread with 
border of Egg Butter forced 
through a pastry tube or garnish 
of sliced radishes. 

Arrange strips of kippered her- 
ring across slice of buttered rye 
bread. Sprinkle minced onion 
between strips. 

Cut bread into diamond shape, 
spread half with cream cheese 
and half with tart jelly. Cover 
jelly with slices of ripe banana. 
Spread white bread with orange 
marmalade and garnish with 
halves of seedless grapes. 

Slice an apple crosswise, cut out 
core, place on round of buttered 
bread and fill center of apple 
with a grape, a cherry or a 
spoonful of jelly or peanut butter. 
Slice of roast chicken, turkey or 
cured ham on whole-wheat bread. 
Garnish with slices of cranberry 
jelly, cut into fancy shapes. 
Cover small squares of buttered 
bread with chopped or sliced 
hard-cooked eggs; arrange a row 
of anchovy or herring fillets di- 
agonally across bread. 

Spread diamond of bread with 
mayonnaise, place slice of hard- 
cooked egg in center and small 
slices of cucumber on each end. 
Use anchovy fillets for cucumber. 
Place slice of tomato on bread, 
decorate with asparagus tips and 
mayonnaise. 


Cut meat from cooked lobster 
claw into halves, place on but- 
tered bread and garnish with 
mayonnaise and sprigs of dill. 
Place row of sliced stuffed olives 
across center of bread. Decorate 
on each side with mayonnaise 
forced through a pastry tube. 
Slice of boiled ham cut to fit 
shape of bread. Garnish with 
strips of pickled beets. 

Mix grated uncooked carrots with 
enough honey to hold together 
and spread on_ whole-wheat 
bread. 

Cut slice of bread into diamond 
shape and spread | end with thick 
cranberry sauce. On other end 
place slice of meat loaf cut to 
fit bread. 

Cut slice of bread into rectangle. 
Spread with mayonnaise, arrange 
a slice of hard-cooked egg at 
one end and bits of green pepper 
to resemble stem and leaves of 
a flower. 

Spread crackers with mayonnaise, 
cover with thin slice of pared cu- 
cumber and garnish with rosette 
of soft sharp cheese. 

Place slice of plum tomato on 
round of toast the same size. 
Top with ring of green pepper and 
garnish with mayonnaise. 


Slice the pinwheel roll so 
that a slice of stuffed olive 
garnishes the center 











Two long slices of white 
bread and two of whole- 
wheat start the ribbon sand- 
wich 


PINEAPPLE CHEESE 
WAFERS 


3 ounces cream cheese 

3 tablespoons mayonnaise 

Yo cup chopped pecan meats 

Ye cup drained crushed pineapple 
Crisp crackers 


Blend cheese and mayonnaise; 
add pecan meats and pineapple. 
Spread on crisp crackers or whole- 
wheat bread. Makes 24 wathrs 


Chill the ribbon sandwich 
loaf well before cutting it 
into slices 





CINNAMON TOAST 


Remove crusts from loaf of bread 
and cut slices 1% inches thick. 
Cut each slice into 3 strips and 
toast each on all sides. Dip into 
melted butter, then roll quickly 
in mixture of % cup confection- 
ers’ sugar and 2 teaspoons cinna- 
mon. 


APRICOT BANANA 


TOAST 
Toast bread on 1 side and butter 
the other side. Spread with 


mashed cooked dried apricots. 
Cover with slices of banana and 
sprinkle with brown sugar and a 
little cinnamon. Arrange on pre- 
heated broiler rack and broil 
slowly until brown sugar is melted. 
Serve hot. 

Use thinly sliced apples instead 
of apricots. 
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TILE SANDWICHES 


1 unsliced loaf white bread 

1 unsliced loaf whole-wheat bread 

%2 cup softened butter, sandwich 
butter or cream cheese filling 


Cut all crusts from white and 
whole-wheat bread. Cut a 1-inch 
slice lengthwise from bottom of 
white loaf. Cut this slice length- 
wise into 2 strips, |x] inch. Cut 
2 similar strips from whole-wheat 
loaf. Butter 1 side of each strip 
and press each white strip to- 
gether with a whole-wheat strip. 
Spread top of these combined 
strips with butter and place but- 
tered sides together so that the 
white sections are opposite 
whole-wheat sections. Press to- 
gether and wrap in waxed paper. 
Chill until butter or filling is 
firm, about 2 hours. Slice and 
serve. 


MUSHROOM 
SCRAMBLED EGG 
SANDWICHES 


8 eggs 

1 cup condensed cream of 
mushroom soup 

Y2 teaspoon salt, Dash pepper 

16 slices buttered toast 


Beat eggs slightly. Add soup, 
salt and pepper and mix thor- 
oughly. Pour into top of double 
boiler and cook over hot water 
until thick, stirring constantly. 
Spread between slices of buttered 


toast. Makes 8 sandwiches. 


P 
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Four ribbon sandwiches, two 
inverted make the checker- 
board 


RIBBON 
SANDWICHES 


Cut all crusts from unsliced loaf 
of bread. Spread bottom of loaf 
thinly with butter and desired fill- 
ing, then cut a.thin slice from 
bottom of loaf. Spread bottom 
again with butter and the same 
or different filling, cut a second 
slice lengthwise from loaf of same 
thickness as before and continue 
until as many slices as desired 
are prepared. Repeat same pro- 
cedure with a loaf of whole- 
wheat bread. Place white and 
whole-wheat bread slices together 
in alternate layers with filling and 
butter between, using 3, 4, or 5 
layers depending upon thickness 
of slices. Use white bread for top 
and bottom, with an unbuttered 
slice on top. Press layers togeth- 
er lightly to make a compact loaf. 
Chill and slice bread down across 
layers to make thin sandwiches. 


CHECKERBOARD SANDWICHES 
—Proceed as for ribbon sand- 
wiches, but cut all the slices Y2 
inch thick and use only 4 layers. 
To be successful all slices must 
be as uniform in thickness as pos- 
sible and the filling must be 
spread evenly. Cut loaf of rib- 
bon sandwiches into -inch 
slices and spread sliceg with 
butter and filling. Pile 4 of these 
slices one above the other with 
the strips of bread all running 
in the same direction and with 
dark strips above light strips and 
light strips above dark in check- 
erboard design. Place the top 
slice buttered side down. Press 
stack together firmly. Make sim- 
ilar stacks of remaining slices, 
chill thoroughly and cut each 
stack into thin slices. 


GANGPLANK 


Cut all crusts from unsliced loaf 
of bread. Cut slice lengthwise 
from bottom of loaf. Butter slice 
and arrange following fillings, 
beginning at 1 end in parallel 
rows to other end. Allow | slice 
to each serving. 

Slices of hard-cooked eggs and 
anchovies 





Pickled Herring Salad 

Scrambled eggs with sliced frank- 
furters or chopped bacon 

Lobster salad 

Sliced roast beef and chopped 
onions 

Roquefort cheese spread 


Well pressed together and 
chilled, the checkerboard 
will hold together when it is 
sliced 
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NIGHT CAP 


4 eggs, beaten 

2 tablespoons milk or cream 

'% teaspoon salt 

Dash pepper 

1 tablespoon minced onion 

2 tablespoons minced pimientos 

Y2 can Vienna sausages, thinly 
sliced 

2 tablespoons butter 

8 slices rye or whole-wheat toast, 
buttered 


Beat eggs and add milk, salt, pep- 
per, onion, pimientos and sausage. 
Cook mixture slowly in buttered 


skillet, stirring slowly. Pour mix- 


ture over half of hot buttered 
toast and top with second slice. 
Cut diagonally and serve immedi- 
ately. Makes 4 sandwiches. 


TOMATO ROYAL 
SANDWICHES 


Y% cup butter 

Y% pound Roquefort cheese 
Y4 cup Worcestershire sauce 
6 slices bread 

Sliced tomatoes, Lettuce 


Cream butter and cheese thor- 
oughly. Add Worcestershire 
Sauce and beat until smooth. 


PARTY SANDWICHES 


Spread on unbuttered slices of 
bread. Top with thin slices oi 
tomato and garnish with lettuce. 
Cut into quarters and serve as 
an appetizer or with a Dutch 
lunch. Makes 6 sandwiches, 


PARTY SANDWICH 
LOAF 


1 (1%-pound) unsliced loaf 
bread 

2 cups diced cooked corned beef 

6 tablespoons chopped sweet 
pickles 

1 cup mayonnaise 

Vo teaspoon salt 

Y4 teaspoon pepper 


Remove all crusts from bread and 
cut a long slice Y-inch thic 
from the top of loaf. Remove 
center of loaf, leaving a wall 2 
inch thick on bottom, sides and 
ends. Break bread removed from 
center into crumbs and combine 
2¥2 cups, of crumbs with corned 
beef and pickles. Add mayon- 
naise and seasonings, mix well 
and pack into center of loaf. Cov- 
er with top slice and chill. Serve 
in slices. Serves 6 to 8. 





A very sharp long-bladed 
knife is an essential for re- 
moving top, bottom and 
center of the loaf to make 
this treasure chest of sand- 
wiches . 





When the filled sandwiches 
are replaced in the chest, 
they will stay moist and 
fresh until used. Arrange 
nosegays of parsley and rad- 
ish roses for garnish 





TREASURE SAND- 
WICH CHEST 


Cut the rounded top (about 14 
of loaf) from a loaf of bread. 
Turn loaf upside down on this 
cut edge and working on the bot- 
tom of the loaf with a sharp, 
pointed knife cut along each edge 
a V-inch margin all 
around. Cut through to the top 
side so that the entire center 
may be pushed through the crust- 
shell in one piece. Cut the bread 
from center into slices, spread 
with butter and a sandwich spread 
or filling and cut off bottom 
crusts. Place sandwiches on a 
double fold of waxed paper just 
the width of the sandwiches, 
lower all at one time into the 
“chest” and pull paper out as 
sandwiches are slipped into place. 
Use top crust for the cover to the 
“chest.” 


leaving 





PIMIENTO AND WAL- 
NUT SANDWICHES 


Yo cup chopped English walnut 
meats 

Yo cup chopped pimientos 

3 ounces cream cheese 

Vo cup mayonnaise 

Ve teaspoon salt 

Butter 

Brown or nut bread 


Mix walnut meats with pimien- 
tos, cream cheese, mayonnaise 
and salt. Spread between but- 
tered slices of brown or nut 
bread. Makes about 1Z sand- 
wiches. 


POCKETBOOKS 


Bread 
1 recipe Salmon and Pickle Filling 


Cut bread in very thin slices, 5x3 
inches. Spread with filling, and 
fold ends over center to make 3 
layers. Makes 12. 
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Dainty colorful sandwiches 
such as these guarantee the 
success of any tea or bridge 


party 


DOMINO 
SANDWICHES 


Make closed sandwiches with any 
desired filling. Cut into oblong 
shapes and divide crosswise 
through the center with a strip 
of pimiento, green pepper or 
sweet pickle. Cut tiny dots or 
diamonds from same material and 
arrange on top to resemble dom- 
inoes. Make open sandwiches 
and use in the same way, select- 
ing material for decorating that 
will give a good color contrast. 
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HOT MUSHROOM 
SANDWICHES 


2 tablespoons butter 

3 tablespoons flour 

1 (No. 2) can ready-to-serve 
cream of mushroom soup 

16 slices bread 

Thin slices beef, chicken or veal 

Minced parsley 

1 hard-cooked egg yolk, sieved 

Melt butter, blend in flour, add 

soup gradually, stirring constant- 

ly, and cook until thickened. 

Toast bread on | side and place 

meat between untoasted sides. 

Place sandwich on plate and cov- 

er with mushroom sauce. Sprinkle 

with parsley and sieved egg yolk. 

Serves 8. 








SARDINE FINGERS 


Cut thinly sliced bread into long 
narrow strips, and brown on one 
side in butter. Roll whole sar- 
dines in grated Parmesan cheese 
and place one on untoasted side 
of each piece of bread. Sprinkle 
with salt and brown quickly under 
broiler. Garnish with tiny sprigs 
of parsley and serve at once. 


ROLLED 
SANDWICHES 


Cut crusts from thin slices of 
bread, spread with a cheese fill- 
ing, roll and fasten with tooth- 
picks. Place under broiler and 
toast lightly on all sides. Re- 
move toothpicks and serve im- 
mediately. 


CHILI ROLLS—Cream 3 ounces 
snappy cheese, 2 _ tablespoons 
chili sauce and 1 teaspoon minced 
onion together. Spread on bread 
and proceed as above. Makes 8 
sandwiches. 


Rolled cheese sandwiches, 
hot and crispy from the 
broiler give pleasant variety 
to the sandwich tray 
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A bacon cheese roll with a 
flavorful fruit salad makes 
an ideal lunch on a hot sum- 
mer day 


SAVORY PINWHEELS 


Y4 cup butter 

Ya cup grated sharp cheese 

2 tablespoons chopped parsley 

1 teaspoon prepared mustard 

1 tablespoon tomato catchup 

1 teaspoon Worcestershire sauce 
Bread 


Cream butter and cheese togeth- 
er and remaining ingredients ex- 
cept bread. Cut 6 slices bread 
about ¥% inch thick and spread 
generously with cheese mixture. 
Roll like a jelly roll and fasten 
with toothpicks. Wrap in waxed 
paper and chill ¥%2 hour or longer. 
Just before serving, cut into thin 
slices and toast under broiler. 
Makes 48 pinwheels, 


CORNUCOPIA 
TEASERS 


2 tablespoons meat or fish paste 
2 tablespoons sieved hard-cooked 


egg 
2 tablespoons softened butter 
Few drops lemon juice 
Dash cayenne 
4 thin slices white bread 


Combine meat paste, egg, butter 
and seasonings. Blend well, spread 
on bread, trim off crusts and cut 
each slice into 4 squares. Roll 
each into a tiny cornucopia and 
fasten with a toothpick. Place in 
shallow pan and cover with damp 
cloth or wet parchment paper. 
Chill 1 to 2 hours. Remove tooth- 
picks and garnish as desired. 
Makes 16 cornucopias. 


CORNUCOPIA HORS D’OEU- 
VRES— Brown cornucopias in 
moderate oven (350°F.) and re- 
move toothpicks. Garnish with 
slice of stuffed olive in tops. 
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LILY SANDWICHES 
Cut thin slices of bread into 22- 
inch squares, removing all crusts. 
Spread with butter and filling. 
Using | corner of bread as stem 
end and opposite corner as flow- 
er end of lily, roll | of remaining 
corners to center as a cornucopia. 
Wrap opposite corner around this 
roll. Fasten with toothpick and 
chill until firm. Cut a strip of 
whole-wheat bread and insert in- 
to top of lily for stamen. 


BACON CHEESE 
ROLL 


Remove crusts from large loaf 
bread and cut into lengthwise 
slices, Y3 inch thick. Spread 
generously with cheese filling 
and roll up each slice. Wrap each 
roll with slice of bacon and toast 
under broiler, turning frequently. 


Lily and cornucopia sand- 
wiches are glorified versions 
of rolled sandwiches and 
just as easy to make 





Individual round sandwich 
loaves, frosted and gar- 
nished look like tea cakes 


FROSTED SANDWICH 
LOAF 


1 unsliced loaf sandwich bread 
Butter 

Mayonnaise 

Sliced tomatoes 

Minced Ham Filling 

Lettuce 

9 ounces cream cheese 

Milk 

Parsley 


Remove all crust from a loaf of 
day-old bread. Cut 4 lengthwise 
slices about % inch thick and 
spread with butter. Place a slice 
on a platter, spread with mayon- 
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naise, then cover with sliced 
peeled tomatoes. Spread another 
slice with mayonnaise and place 
it mayonnaise side down on to- 
matoes. Spread top of this slice 
with minced ham, cover with 
third slice of bread. Spread it 
with mayonnaise and cover with 
lettuce. Spread fourth slice of 
bread with mayonnaise and place 
it mayonnaise side down on let- 
tuce. Press firmly together. Soft- 
en cream cheese with milk, beat 
until fluffy and frost the outside 
of the loaf. Garnish with parsley. 
Chill at least 1 hour. Slice cross- 
wise to serve. Serves 8. 


Some suggested fillings are: 
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Sliced tomatoes and cucumbers; 
mayonnaise 

Salmon and Nut Filling 

Lettuce and mayonnaise 


2. 
Vegetable Filling 
Sliced chicken or Chicken and 
Almond Sandwich Filling 
Lettuce or tomato; mayonnaise 


3. 


Grated Carrot Spread 
Cottage Cheese and Celery Filling 
Egg and Pickle Filling 


4. 


Cream Cheese and Nut Filling 
Orange marmalade 
Date and Orange Filling 


5. 


Egs and Pickle Filling 
Chicken and Celery Filling 
Pimiento Filling 


6. 


Pickle Filling 
Bacon Filling 
Egg Salad Filling 


When cut square or oblong 
they still look like small in- 
dividual cakes 
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PARTY SANDWICHES 


After the cream cheese 
frosting a generous sprink- 
ling with sieved egg yolk 
gives a beautiful goldenrod 
color 


FROSTED PARTY 
SPECIAL 
6 hard-cooked*eggs, chopped 
1 (4-ounce) can pimientos, 
chopped 
> teaspoon salt 
6 tablespoons mayonnaise 
Yo pound ground cooked ham 
3 medium sweet pickles, chopped 
48 thin slices sandwich bread 
9 ounces cream cheese 
3 tablespoons cream 
Combine eggs, pimientos, % tea- 
spoon salt and 3 tablespoons may- 
onnaise; mix thoroughly. Com- 
bine ham, pickles and remaining 
mayonnaise and mix. Cut bread 
into rounds, spread 16 of these 
with egg mixture, top each with 
second round, spread with ham 
mixture, top with third round. 
Press firmly together. Mix cheese, 
cream and remaining salt and 


beat until fluffy. Spread over 
tops and sides of sandwiches and 
chill 2 to 3 hours. Top each sand- 
wich with a slice of stuffed olive 
and small sprigs of parsley. Makes 
16 sandwiches. 

Use watercress for parsley. 


Here is the frosted sand- 
wich locf in all its glory 
ready to meet all comers 





Cut bread into squares, rec- 
tangles, triangles, or other fancy 
shapes instead of circles. After 
frosting sandwiches, sprinkle gen- 
erously with hard-cooked egg 
yolks pressed through a sieve. Use 
graham or whole-wheat bread for 
center slice of sandwich. Tint 
cream cheese frosting any color 
desired with food coloring. 





. CLOSED SANDWICHES 


In addition to sandwiches de- 
scribed below others may be 
made using fillings listed in sec- 
tion on Sandwich Fillings. Spread 
desired filling on a slice of but- 
tered bread, add lettuce, water- 
cress or chicory; if desired, and 
top with a second slice of but- 
tered bread. Mayonnaise or salad 
dressing may be used instead of 
butter for spreading bread. 
Whole-wheat, graham or rye 
bread should be used as well as 
white. 


BAKED BEAN SAND- 
WICHES 

1 cup baked beans with pork and 
tomato sauce 

Y% teaspoon salt 

2 sweet gherkins, chopped 

4 stuffed green olives, chopped 

Mayonnaise 

16 slices Boston brown or 
whole-wheat bread 

Press beans through sieve or ricer. 

Add salt, gherkins, olives and 

mayonnaise to moisten. Spread 

between buttered slices of bread. 

Makes 8 sandwiches. 

Omit gherkins, olives and may- 

onnaise and add 2 tablespoons 

tomato catchup or chili sauce. 


The luncheon sandwich plate 
with fruit and cream cheese 
is growing in popularity 


GARDEN SALAD 
SANDWICHES 


1 green pepper, shredded 

6 cooked beets, minced 

1 stalk celery, minced 

Y4 cup mayonnaise 

Few drops onion juice 

Yo cup chili sauce or catchup 
16 slices rye bread, buttered 
8 lettuce leaves 


Combine vegetables, mayonnaise, 
onion juice and chili sauce. Spread 
half of bread with filling and put 
slices together with lettuce be- 
tween. Makes 8 sandwiches. 


MAN’S DELIGHT 


8 slices rye bread 

Softened butter 

4 slices baked ham 

4 slices Swiss cheese 

Prepared mustard 

Lettuce 

Spread bread with butter. Place 
slice of ham, then slice of cheese 
on 4 slices bread. Spread cheese 
with mustard; cover with lettuce. 
Top with remaining 4 slices 
bread. Cut into halves. Serve 
with dill pickle fans. Serves 4. 


Use American cheese instead of 
Swiss cheese. 


Use minced mustard pickles in- 
stead of mustard. 





AMBER SANDWICHES 


6 ounces cream cheese 

Ys cup strained honey 

12 slices whole-wheat bread 
Peanut butter 

6 lettuce leaves 


Blend cream cheese and honey 
and spread on half of bread. 
Spread remaining slices with pea- 
nut butter. Put slices together 
with lettuce leaf between. Makes 
6 sandwiches, 


DEVILED EGG AND 
SWISS CHEESE 
SANDWICHES 


3 hard-cooked eggs 

1 tablespoon prepared mustard 

Yo teaspoon salt 

1 teaspoon Worcestershire sauce 

6 slices whole-wheat bread, 
buttered 

3 wafer-thin slices Swiss cheese 

Watercress 

Dill pickles 


Cut eggs crosswise into halves. 
Mash yolks and blend with mus- 
tard, salt and Worcestershire 
sauce, mixing well. Fill whites. 
Cut eggs into thin slices and ar- 
range on 3 slices of bread. Top 
egg with slice of cheese and sec- 
ond slice of bread. Cut into 
halves and garnish with water- 
cress and pickles. Makes 3 sand- 
wiches. 


CREAM CHEESE AND 
PEANUT SAND- 
WICHES 


3 ounces cream cheese 

Vo cup chopped parsley 

‘2 cup chopped salted peanuts 

2 teaspoon lemon juice 

Vg teaspoon salt 

12 slices white or whole-wheat 
bread, buttered 


. 
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Cream the cheese until soft; add 
parsley, peanuts, lemon juice and 
salt. Spread between slices of 
bread, Makes 6 sandwiches. 
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TASTY CHEESE AND 
VEGETABLE SAND- 
WICHES 


Yo can condensed vegetable soup 

Yo cup cottage or cream cheese 

4 to 6 tablespoons cooked salad 
dressing 

12 slices buttered bread 


Combine soup, cheese and salad 
dressing. Spread between slices 
of bread. Makes 6 sandwiches. 


HAM, EGG AND MUSH- 
ROOM SANDWICHES 


1 cup ground cooked ham 

2 hard-cooked eggs, chopped 

'Y> can condensed cream of 
mushroom soup 

10 or 12 slices bread, buttered 


Mix ham, eggs and soup thor- 
oughly. Spread on slices of but- 
tered bread. Makes 5 or 6 sand- 
wiches. 


LIVER SAUSAGE 
SANDWICHES 
8 slices whole-wheat bread 
Softened butter 
4 thick slices liver sausage 
8 thin slices tomato 


Salt and pepper 
Lettuce 


Spread bread with butter. Cover 
4 slices with liver sausage, 
spreading it well to the edges. 
Cover sausage with slices of to- 
mato, sprinkle with salt and pep- 
per, then cover with leaf of let- 
tuce. Cover with remaining slices 
bread and cut diagonally into 
halves. Serves 4. 


SAVORY VEGETABLE 
VEAL SANDWICHES 


Yo can condensed vegetable soup 

Yo cup ground or chopped veal 
loaf 

Yo cup mayonnaise 

1 cup finely shredded lettuce 

12 slices bread 


Combine soup, veal loaf, mayon- 
naise and lettuce. Spread be- 
tween slices of bread. Makes 6 
sandwiches. 


SLICED VEAL 
WICHES 


12 slices bread 
Softened butter 
Slices cold roast veal 
Slices tomato 
Mayonnaise 

Salt, Pepper 


SAND- 


Spread bread with butter. Cover 
6 slices bread with veal, top with 
tomato slices, spread with meay- 
onnaise and sprinkle with salt 
and pepper. Cut into quarters 
diagonally. Serves 6. 

Slices sweet onion may be used 
instead of tomato. 

Use cold roast beef instead of 
veal and spread with catchup in- 
stead of mayonnaise. 


Omit tomato and mayonnaise and 
marinate the slices veal in a mix- 
ture of the following ingredients, 
for 2 hours before filling sand- 
wiches: 

1 cup French dressing 


Yo cup catchup 
Y4 clove garlic 
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CANNED MEAT SAND- 
WICHES 


1 (12-ounce) can ground pork 
shoulder and ham 

16 slices bread 

Butter 

Tomato catchup or piccalilli 


Slice meat into 8 slices. Spread 
8 slices bread with butter and 
the remaining slices with catch- 
up. Cover catchup with a slice of 
meat and top with buttered 
bread. Makes 8 sandwiches. 


ROAST LAMB SAND- 
WICHES 


8 slices graham bread 

Softened butter 

Slices cold roast lamb 

Chili sauce 

1 teaspoon minced mint leaves 


Spread bread with butter. Cover 
4 slices with lamb, spread with 
chili sauce and sprinkle sparingly 
with minced mint leaves. Cover 
with remaining slices and cut as 
desired. Serves 4. 


Even substantial sandwiches 
may be cut into a variety of 
shapes with the crusts re- 
moved 


of 
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CORNED BEEF SAND- 
WICHES 


12 slices bread 

Softened butter 

6 (Ye-inch) slices cooked corned 
beef 

Prepared mustard 


Spread bread with butter. Cover 
6 slices with corned beef, spread 
with mustard and top with re- 
maining slices bread. Cut diag- 
onally into halves. Serves 6. 


TONGUE 
SANDWICHES 


1Y2 cups.ground cooked tongue 
Yo cup minced sweet pickles 

Yg cup mayonnaise 

8 slices white bread 

Yo cup softened butter 

8 slices whole-wheat bread 
Watercress 


Mix tongue, pickles and mayon- 
naise together. Spread on white 
bread. Butter whole-wheat bread, 
put slices together and garnish 
with watercress sprays. Makes 8. 
Use ham or corned beef instead 
of tongue. 


Use dark breads as well as 
light and garnish with an 
orange curl, carrot and rad- 
ish roses and watercress 


HAM AND TOMATO 
SANDWICHES 


1 cut clove garlic 

1 cup minced cooked ham 

1 teaspoon minced parsley 

Dash cayenne 

Dash mace 

Y2 teaspoon lemon juice 

Y4 teaspoon onion juice 

Vo cup butter, softened 

16 slices bread, 8 slices tomato 

In mixing bowl rubbed with gar- 
lic combine remaining ingredi- 
ents except bread and tomato. 
Spread bread with ham mixture 
and place slices together with 
slice of tomato between. Makes 
8 sandwiches. 


ROAST PORK SAND- 
WICHES 


8 slices bread 

Softened butter 

Chili sauce 

Slices roast pork 

Salt, Pepper, Lettuce 

Spread bread with butter, then 
with chili sauce. Cover 4 slices 
with slices of roast pork, sprinkle 
with salt and pepper and cover 
with lettuce and the remaining 
slices bread. Cut into halves, di- 
agonally. Serves 4. 


CLOSED SANDWICHES 


HAM AND PRUNE 
SANDWICHES 


V2 cup cooked prunes 

1 can (% cup) deviled meat 

2 tablespoons tomato catchup 

Few drops Tabasco sauce 

Dash salt 

2 tablespoons chopped sour pickles 
2 tablespoons minced parsley 

2 tablespoons minced onion 

10 slices bread, buttered 

Lettuce 

Remove pits from prunes and cut 
into pieces. Add next 7 ingredi- 
ents and blend lightly. Spread 
between slices of buttered bread 
with lettuce between each. Cut 
into desired shapes. Makes 5 
sandwiches. 


SLICED TURKEY 
SANDWICHES 


8 slices bread 

Softened butter 

Slices turkey 

Salt and pepper 

Mayonnaise 

Lettuce 

Spread bread with butter. Cover 
4 slices with turkey, sprinkle 
with salt and pepper, spread with 
mayonnaise and top with lettuce 
and remaining slices bread. Cut 
diagonally into quarters. Serves 4. 





CLOSED SANDWICHES 


CHICKEN AND PINE- 
APPLE SANDWICHES 


1 (8-ounce) can crushed pineapple, 
drained 

1 cup chopped cooked chicken 

2 cups English walnut meats, 
chopped 

V2 cup cooked salad dressing 

24 slices white bread, buttered 


Combine pineapple, chicken, nut 
meats and salad dressing. Spread 
between buttered slices of white 
bread. Remove crusts and cut 
each sandwich diagonally into 
quarters. Makes 4 dozen smal| 
sandwiches. 


CHICKEN SAND- 
WICHES DE LUXE 


2 cups diced uncooked ham 

3 tablespoons butter 

2 cups diced cooked chicken 

1 cup cream 

1 cup cream sauce 

Salt and pepper 

2 egg yolks 

12 slices toast 

Yo pound American cheese, sliced 


Cook ham in butter 1 minute. 
Add diced chicken and cream. 
Cook very slowly 3 minutes. Add 
cream sauce and seasonings and 
cook slowly 2 minutes. Add to 
beaten egg yolks and cook, stir- 
ring constantly until thickened. 
Cover 6 slices of toast with the 
chicken and ham mixture, top 
with remaining slices of toast and 
cover each with a slice of cheese. 
Melt cheese under low broiler 
heat. Serve immediately, gar- 
nished with curly endive, sec- 
tions of tomato and stuffed 
olives. Serves 6. 


VEAL AND CHICKEN—Use 2? 
cups diced cooked veal instead of 
ham and add 4 cup sliced stuffed 
olives to mixture just before serv- 
ing. Add %4 cup chili sauce. 
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SLICED CHICKEN 
SANDWICHES 


8 slices bread 

Softened butter 

4 slices breast of chicken 
Piccalilli, Mayonnaise 

Lettuce 

Spread bread with butter. Cover 
4 slices with chicken, spread with 
piccalilli and mayonnaise, top 
with lettuce and cover with re- 
maining slices bread. Serves 4. 


To go with luncheon salads 
cut sandwiches larger, in 
sticks, circles or triangles 





Cut tea sandwiches with 
small fancy cutters to suit 
the occasion 


JACK HORNER SAND- 
WICHES 


%%4 cup condensed cream of 
mushroom soup 

Yo cup ground cooked ham 

l cup ground cooked chicken 

12 slices bread, buttered 


Combine mushroom soup with 
ham and chicken. Mix wei). 
Spread between slices of buttered 
bread. Makes 6 sandwiches. 





TUNA SANDWICHES 


l cup flaked tuna 

Yo cup chopped cucumber 
1 tablespoon grated onion 
2 teaspoons lemon juice 
Y% cup chopped green pepper 
Yo cup chopped celery 

Y4 teaspoon salt 

Dash pepper 

Paprika 

Yq cup mayonnaise 

20 slices bread 

1 recipe Lemon Butter 


Combine first 10 ingredients. 
Spread half of bread with lem- 
on butter, then with tuna mix- 
ture and cover with remaining 
bread. Makes 10 sandwiches. 


WALNUT TUNA 
SANDWICHES 


1 (7-ounce) can tuna 

Yo cup finely chopped walnut 
meats 

2 cups finely chopped sweet pickles 

a tablespoon finely chopped green 
pepper 

1 tablespoon finely chopped 
pimiento 

Yo teaspoon salt 

6 to 8 tablespoons mayonnaise 

20 slices bread, buttered 


Flake tuna. Add remaining in- 
gredients, except bread and blend 
well. Spread on slices of buttered 
bread. Makes 10 sandwiches. 





SALMON 
SANDWICHES 


1 (7'’2-ounce) can salmon 
Y4 cup cooked salad dressing 
Y4 cup minced celery 

1 dill pickle, chopped 

Dash salt 

16 slices brown or rye bread 


Flake salmon and mix with salad 
dressing, celery, pickle and salt. 
Spread between slices of bread. 
Makes 8 sandwiches. 


Use sweet pickles instead of dill. 
Use pickle relish instead of dill. 


SHRIMP 
SANDWICHES 


1 cup cleaned cooked shrimp 
2 hard-cooked eggs 

1 teaspoon lemon juice 

2 tablespoons minced onion 
2 tablespoons mayonnaise 

8 slices whole-wheat bread 

8 slices white bread 

Butter 


Mince shrimp ana eggs. Add lem-_ 
On juice, onion and mayonnaise. 
Mix thoroughly and spread on 
buttered whole-wheat bread. 
Spread white bread with soft- 
ened butter and place on shrimp. 
Makes 8 sandwiches. 


Place lettuce, watercress, or chic- 
ory on shrimp before covering 
with second slice of bread. 
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CLOSED SANDWICHES 


Top the grilled crab-meat 
and egg sandwich with a 
slice of tomato and a spoon- 
ful of mayonnaise 


GRILLED CRAB-MEAT 
AND EGG 
SANDWICHES 


4 hard-cooked egg yolks 

1 cup flaked cooked crab meat 
1 tablespoon butter 

1 teaspoon prepared mustard 
1 beef bouillon cube 

Y, cup boiling water 

Butter 

12 slices bread 


Press yolks through a sieve. Mix 
crab-meat with yolks. Add but- 
ter, mustard and bouillon cube 
dissolved in water. Beat togeth- 
er thoroughly. Spread on 6 slices 
buttered bread, top with remain- 
ing slices and brush outside of 
sandwiches with melted butter. 
Place on heated sandwich grill 
and cook until brown, or brown 
on both sides in skillet. Serve hot. 
Makes 6 sandwiches. 


SUPER SANDWICHES 


1 (4-ounce) can mushrooms 
1 tablespoon butter 

Y2 cup sliced ripe olives 

1 tablespoon mayonnaise 

6 thin slices American cheese 
12 slices bread 


Chop mushrooms and brown light- 
ly in butter; add olives. Remove 
from heat and add mayonnaise. 
Place slices of cheese on half the 
slices of bread and spread with 
the mushroom olive mixture: cov- 
er with remaining slices of bread. 
Heat in moderate oven (350°F.) 
about 10 minutes or until cheese 
melts; then toast under broiler. 
Makes 6 sandwiches. 


Tuna sandwiches are even 


better if buttered and 


browned in a grill > 


, ee 





” HOT SANDWICHES 


TOASTED SHARP 
CHEESE 
SANDWICHES 


1 hard-cooked egg 

Yo pound American cheese, grated 
12 tablespoons chopped pimientos 
2 tablespoons minced onion 

Yo teaspoon salt 

Dash cayenne 

1 tablespoon butter 

1 tablespoon flour 

1 tablespoon sugar 

2 tablespoons vinegar 

Yo cup evaporated milk 

8 or 16 slices bread 


Chop egg, add cheese, pimiento, 
onion, salt and cayenne. Melt 
butter, blend in flour and sugar, 
add vinegar and milk. Cook until 
smooth, stirring constantly. Add 
cheese mixture and stir until 
melted. Spread on slices of bread 
and brown under broiler. Makes 
8 sandwiches. 


Spread filling between slices of 
bread, brush with melted butter 
and toast in a sandwich grill or 
under broiler. 


Bread cut in attractive 


shapes makes the unusual 
hot sandwich 


RAREBIT 
SANDWICHES 


1 tablespoon butter 

Vo pound American cheese 
Vo teaspoon salt 

1 teaspoon prepared mustard 
1 teaspoon Worcestershire sauce 
%4 cup milk 

1 egg, well beaten 

2 tomatoes, sliced 

6 slices toast 

Salt and pepper 

6 slices bacon, cooked 


Melt butter over low heat, add 
cheese and stir until melted. Add 
salt, mustard and Worcestershire 
sauce. Stir in milk slowly, re- 
move from heat and pour over 
egg, beating constantly. Place 2 
slices tomato on each slice of 
toast, sprinkle with salt and pep- 
per, cover with rarebit sauce and 
top with bacon. Serve at once. 
Serves 6. 


BLENDED CHEESE 
SANDWICHES 


Yo cup Camembert cheese 
Yo cup Roquefort cheese 
2 tablespoons butter 


Melt together in double boiler 
and spread on hot toast, for 6. 


COTTAGE CHEESE 
DREAMS 


1 cup cottage cheese 
Y4 cup chopped pecans 
8 slices bread 

1 egg 

2 tablespoons water 

4 tablespoons butter 


Mix cottage cheese and pecans 
and spread on 4 slices of bread. 
Cover with remaining slices. Dip 
sandwiches into beaten egg di- 
luted with water and fry in hot 
butter. Serves 4. 


BAKED TOMATO 
CHEESE 
SANDWICHES 


8 slices toast, without crust 
8 slices crisp bacon, chopped 
8 slices tomatoes 

Yo pound cheese, shredded 
2 cups medium white sauce 
Buttered bread crumbs 


Place toast in buttered baking 
pan, cover each slice with 
chopped bacon, then with a slice 
of tomato and top with cheese. 
Pour white sauce over al! and 
sprinkle with bread crumbs. Bake 
in moderate oven (350°F.) 25 
minutes. Serves 8. 





HOT SANDWICHES 


CHEESE ROLLS 


l pound aged Cheddar cheese 
spread 
2 green peppers (seeds removed) 
1 medium onion 
1 (7-ounce) can tuna, drained 
1 pint stuffed olives, chopped 
Yo cup melted butter 
1 (8ounce) can tomato sauce 
18 to 24 hard French rolls 
Force cheese, peppers, onion and 
tuna through food chopper, using 
medium blade. Add olives, butter 
and tomato sauce and mix. Cut 
off tops of rolls and remove cen- 
ters. Fill with mixture and wrap 
each roll in heavy waxed paper. 
Twist ends securely, place in 
paper bag and heat in slow oven 
(300°F.) 20 minutes. Serve at 
once. Serves 9 to 12. A covered 
roaster may be used instead of 
paper bag. Place rolls in roaster 
without waxed paper, cover and 
heat. 


CHEESE SOUFFLE 
SANDWICHES 


8 slices bread 

Vo teaspoon salt 

Dash pepper 

Dash paprika 

4 eggs, separated 

1 cup grated sharp cheese 


Remove crusts and toast bread on 
1 side. Combine salt, pepper, 
paprika and egg yolks and beat 
until light. Fold yolks and cheese 
into stiffly beaten egg whites. 
Heap onto untoasted side of bread 
and bake in moderate oven (350° 
F.) about 15 minutes or until 
puffy and brown. Serves 8. 


HOT BAKED CHEESE 
SANDWICHES 


2 tablespoons butter 

2 tablespoons flour 

1 teaspoon salt 

Yg teaspoon pepper 

3 cups milk 

3 eggs, beaten 

12 slices toast 

3%4 pound American cheese, 
thinly sliced 

Melt butter; blend in flour, salt 

and pepper; add milk and cook 

until thickened, stirring constant- 

ly. Add to beaten eggs. Place 

half the toast in a shallow bak- 

ing pan with half of cheese on 

top. Pour on milk and egg mix- 

ture and cover with remaining 

toast and cheese. Place dish in 

pan of hot water and bake in mod- 

erate oven (350°F.) until cheese 

is melted and egg mixture is firm. 

Serves 6. 
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EGG AND CHEESE 
TOAST 


6 eggs, slightly beaten 
Yo teaspoon salt 
Pepper 

Yo cup milk 

2 tablespoons butter 
8 slices hot toast 
Tomato catchup 

l cup grated cheese 


Combine eggs, salt, pepper and 
milk. Melt butter in double boil- 
er, pour in egg mixture and cook 
slowly, stirring from sides and 
bottom of pan as eggs begin te 
thicken. Spread toast with catch- 
up, cover each piece with scram- 
bled eggs and sprinkle with 
cheese. Place under broiler to 
brown and melt cheese. Serve at 
once. Serves 8. 


SCRAMBLED EGG AND FRANK- 
FURTER—Omit cheese. Slice 
frankfurters and add to eggs be- 
fore cooking. Serve in split buns. 


SCRAMBLED EGG AND HAM— 
Omit cheese. Dice cooked ham 
and add to eggs before cooking. 
Spread toast with chili sauce. 


With a basket of hot toast 
and a hot entrée everybody 
makes his own 





French-fried sandwiches 
with grilled sausages and 
fruit makes the Sunday 
morning brunch memorable 


FRENCH FRIED 
SANDWICHES 


Sandwiches, filled as desired 
2 eggs, slightly beaten 

'Y2 cup flour 

Yo teaspoon salt 

Dash pepper 

1 cup milk 





Prepare sandwiches as usual with 
cheese, meat or jam fillings. Com- 
bine eggs, flour, salt, pepper and 
milk. Beat until smooth. Dip 
sandwiches into egg batter and 
fry in hot deep fat (390°F.) un- 
til brown or fry in skillet half 
filled with hot fat. 


Dip sandwiches into beaten egg 
mixed with Y2 teaspoon salt and 
Y4 cup milk, instead of dipping 
in above egg batter. 





HOT SANDWICHES 


SALMON FRENCH 
TOAST SANDWICHES 


1 (8ounce) can salmon 

3 tablespoons mayonnaise 

1 teaspoon grated onion 

Salt and pepper 

6 slices white bread 

1 egg 

1 tablespoon milk 

Butter 

Drain salmon, bone and flake. 
Mix with mayonnaise, onion and 
seasonings. Spread on 3 slices of 
bread and cover with remaining 
bread. Beat egg, add milk, sal- 
mon liquor and salt. Dip sand- 
wiches into this mixture and 
brown on both sides in butter. 
Cut diagonally and serve hot. 
Makes 3 sandwiches. 

Cook in hot deep fat (390°F.) 
until browned. 


FRENCH FRIED LIVER 
SANDWICHES 


1 pound liver 

1 teaspoon prepared mustard 

3 or 4 sweet pickles, diced 

Y4 cup minced onion 

10 slices bacon, fried and diced 

3 tablespoons salad oil 

20 slices bread 

3 eggs, well beaten 

%4 cup cream or top milk 

Yo teaspoon salt 

Dash pepper 

Simmer liver in salted water with 
mustard 45 minutes or until ten- 
der. Chop and mix with pickles, 
onion, bacon and salad oil. Spread 
on bread and cover with second 
slice of bread. Mix eggs, cream, 
salt and pepper together. Dip 
sandwiches in egg mixture and 
brown on both sides in hot fat. 
Drain on absorbent paper and 
serve at once. Makes 10 sand- 
wiches. 


Hot toasted cheese points 
are delicious served with a 
salad plate 
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HOT SANDWICHES 


CREAMED EGG AND 
ASPARAGUS 
SANDWICHES 


4 tablespoons butter 

6 tablespoons flour 

1 teaspoon salt 

Yo teaspoon pepper 

4 cups milk 

6 hard-cooked eggs, diced 
16 slices buttered toast 

8 slices ham, cooked 

48 cooked asparagus tips 


Melt butter and blend in flour 
and seasonings. Add milk gradu- 
ally, stirring constantly and cook 
until thickened. Add diced eggs. 
Cover 8 slices of toast with ham. 
Cover ham with sauce, place 3 
asparagus tips on sauce, cover 
with another slice of toast, add 
more sauce and top with 3 as- 
paragus tips. Makes 8 large sand- 
wiches. 


PIMIENTO SARDINE 
SANDWICHES 


Yo cup mashed sardines 

Yq cup minced pimientos 
Mayonnaise 

4 slices toast 

Mix sardines, pimientos and may- 
onnaise; broil on toast. 


SHRIMP SPECIAL 
SANDWICHES 


% cup whole cooked shrimp 
1 cup medium cream sauce 
6 slices hot toast 

3 slices American cheese 
Parsley 


Clean shrimp and add to hot 
cream sauce. Pour over 3 slices 
of fresh buttered toast, cover 
with remaining toast and top 
each sandwich with slice of 
cheese. Toast under low broiler 
heat until cheese is melted. CGar- 
nish with additional shrimp and 
parsley. Serves 3. 

Lobster or flaked tuna, salmon 
or crab meat may be used in- 
stead of shrimp. 
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A creamed egg and aspara- 
gus sandwich for the chil- 
dren’s lunch will solve many 
problems 


SHRIMP RAREBIT 
SANDWICHES 
1 tablespoon chopped onion 
2 tablespoons chopped green 
pepper 

6 tablespoons butter 
1 pound cooked shrimp, cleaned 
1 tablespoon flour, Y2 cup milk 
Yo teaspoon Worcestershire sauce 
Yg teaspoon dry mustard 
Dash salt, Dash pepper 
Y4 pound sharp Cheddar cheese 
5 slices hot toast 





Cook onion and green pepper 
very slowly in 5 tablespoons but- 
ter 5 minutes. Add cleaned 
shrimp, mix carefully with a fork 
and cook slowly until shrimp are 
hot. Melt remaining butter, 
blend in flour, add milk gradually, 
stirring constantly. Add season- 
ings and cook until thickened, 
continuing to stir. Add cheese; 
stir until melted. Serve shrimp 
on toast with sauce, for 5. 


Hot shrimp rarebit sand- 
wiches are another cold 
weather lunch solution 


SALMON SAND- 
WICHES DE LUXE 


34 pound cooked salmon 

2 tablespoons horse-radish 

1 teaspoon lemon juice 

Ys cup mayonnaise 

Salt and pepper 

10 slices bread (crust trimmed) 
3 tablespoons butter, melted 

Yo pound American cheese, grated 
Ys cup milk 

Flake salmon, remove bones and 
mix salmon with horse-radish, 
lemon juice, mayonnaise and sea- 
sonings. Spread on slice of bread 
and cover with another slice, 
brush outside of each sandwich 
with melted butter and _ toast 
sandwiches under low broiler heat. 
Melt cheese slowly in top of 
double boiler and add milk gradu- 
ally, stirring constantly until 
sauce is smooth. Pour over sand- 
wiches and garnish with sweet 
pickle fans and parsley. Serves 5. 


OYSTER BISCUITS—Break open 
small hot baking powder biscuits 
and butter generously. Place a 
hot baked or fried oyster in each, 
sprinkle with salt and serve at 
once. 


Bits of bacon and onion 
mixed with the cheese be- 
fore grilling gives extra 


richness and flavor 


HOT SARDINE 
SANDWICHES 


2 tablespoons butter 

2 tablespoons flour 

1 cup milk 

Vo teaspoon salt 

Ye teaspoon paprika 

2 tablespoons tomato catchup 

Yo cup grated sharp American 
cheese 

2 (3%-ounce) cans sardines 

6 slices toast 

Melt butter, blend in flour and 

add milk gradually, stirring con- 

stantly. Add seasonings and cook 

until thickened, stirring constant- 

ly. Stir in cheese. Arrange 3 or 

4 sardines on each slice of toast, 

heat under broiler and pour some 

of sauce over each sandwich. 

Makes 6 sandwiches. 

Use flakes of kippered herring in- 

stead of sardines. 


SHRIMP AND LIEDER- 
KRANZ SANDWICHES 


1 cup chopped cleaned cooked 
shrimp 

6 slices hot toast 

1 package Liederkranz cheese 

Spread shrimp on toast and cover 

with slices of Liederkranz. Melt 

cheese under broiler. Makes 6 

sandwiches. 





HOT SANDWICHES 


.CHICKEN CURRY 
SANDWICHES 


1 cup chopped cooked chicken 

1 cup chopped cooked ham 

3% cup thick white sauce 

1 teaspoon or more curry powder 
Yo teaspoon salt 

6 slices bread 

1 cup buttered crumbs 


Combine chicken, ham, white 
sauce and seasonings. Toast bread 
on | side and spread untoasted 
side of bread with filling. Sprinkle 
with buttered crumbs. Bake in 
hot oven (425°F.) 15 minutes. 
Makes 6 sandwiches. 


ROYAL CHICKEN 
SANDWICHES 


| 
| 
8 slices buttered toast | 
8 slices cooked chicken 
8 slices tomato 
Salt 4 
1 cup grated American cheese 
2 teaspoons Worcestershire sauce | 
| 


Place slices of buttered toast in 
shallow baking pan. Place chicken 
on toast and tomato on chicken. 
Sprinkle with salt. Spread thick- 
ly with grated cheese mixed with 
Worcestershire sauce. Melt 
cheese under broiler. Serve at 
once. Serves 8. 


OPEN SAVORY 
CHEESE 
SANDWICHES 


5 slices bacon 

Yo pound American cheese 

2 slices onion 

1 tablespoon prepared mustard 
6 slices bread 


| 
Grind bacon, cheese and onion to- 
gether. Add mustard and mix 
thoroughly. Toast bread on 1 | 
side, spread thick layer of cheese | 
mixture on untoasted side and ; 
brown under broiler, 4 to 5 min= 
utes. Makes 6 sandwiches. | 


HAMBURGER 
CHEESE BUNS 


1 pound ground beef 

3% teaspoon salt 

Ye teaspoon pepper 

5 round buns 

5 slices snappy cheese 
India relish (or piccalilli) 


Combine beef with salt and pep- 
per and form into 5 round flat 
cakes. Fry or broil on both sides 
until browned. Split buns, toast 
and cover the lower half of each 
bun with a slice of cheese. Melt 
cheese under low broiler heat, 
cover each with a hot hamburger, 
spread with relish and cover with 
the top half of bun. Serves 5. 
Spread hamburger with mustard 
and omit cheese. 

Omit cheese and relish. Combine 
1 cup chopped lettuce, 4 table- 
spoons mayonnaise and 4 tea- 
spoon prepared mustard. Serve in 
buns with hamburgers. 


Place a grilled onion slice on top 
of meat. 


Omit India relish and add 2 table- 


spoons toasted poppy seeds or 
toasted pine nuts. 


When the guest list is brief, 
try waffle sandwiches for the 
bridge party or luncheon 
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WAFFLE 

SANDWICHES 
Vo cup cream cheese 
Yo cup ground boiled ham 
Bread 
Butter 
Combine cream cheese and ham. 
Slice bread thin, spread half with 
softened butter and remaining 
half with ham mixture. Put sand- 
wiches together. Place 2 at a 
time in hot waffle iron and bake 
until browned. Serve at once. 
Makes 8 sandwiches. 


TOMATO DELIGHTS—Split thin 
baking powder biscuits, butter 
and top with a slice of tomato 
and a slice of cheese. Sprinkle 
with chopped cooked bacon and 
melt cheese under broiler. 





Slice the bread rather thin 
and remove the crusts be- 
fore toasting it in the waffle 
iron 


HAM ROLLS 


18 finger rolls 

Butter 

Ys pound boiled ham, ground 

3 hard-cooked eggs, ground 

V4 teaspoon salt 

1 teaspoon ground onion 

2 tablespoons tomato catchup 

2 tablespoons tart cooked salad 
dressing 


Split rolls and butter. Combine 
remaining ingredients. Spread in 
rolls. Place rolls in paper bag 
and heat thoroughly. Makes 18 
ham rolls 





A grilled cheese and bacon 
sandwich with crisp pickles, 
celery and tomatoes makes 
a quick and easy lunch 


BROILED HAM 
SANDWICHES 


Y4 cup chopped cucumber pickle 
1 cup grated American cheese 

3 tablespoons mayonnaise 

& (%-inch slices) cold ham loaf 
8 slices bread, buttered 


Combine pickle, grated cheese 
and mayonnaise. . Spread on meat, 
toast under broiler and place on 
buttered bread. Serve hot. Makes 
8 sandwiches. 


Cheese sandwiches, rolled 
and toasted are suitable for 
either luncheon or a tea 


party 





OPEN CHEESE SAND- 
WICHES 


% pound American cheese, grated 

1’2 teaspoons Worcestershire 
sauce 

8 slices bread 

Softened butter 

Cayenne 


Mix cheese and Worcestershire 
sauce. Spread bread with soft- 
ened butter, cover with cheese, 
sprinkle with cayenne and broil 
slowly until cheese has softened. 
Makes 8 sandwiches. 

Top each sandwich with crisp 
bacon. 

Mix cheese with 3 beaten eggs 
before spreading on bread and 
broil slowly. 





HOT SANDWICHES 


BACON AND CHEESE 
TOAST 


1 egg 
3 tablespoons milk 


V2 teaspoon baking powder 
34 pound cheese, grated 

8 slices bread 

8 slices bacon 


Beat egg, add milk, baking pow- 
der and cheese. Mix well. Spread 
on bread and place a strip of 
bacon on top. Toast under broil- 
er. Makes 8 sandwiches. 


TASTY TOASTED 
SANDWICHES 


3 pimientos 

1 small onion 

Vo pound American cheese 

2 hard-cooked eggs 

Y4 teaspoon salt 

Dash pepper 

Y4 teaspoon paprika 

2 tablespoons prepared mustard 
16 slices bread 

Melted butter 


Force pimientos, onion, cheese 
and eggs through a food chopper. 
Add salt, pepper, paprika and 
mustard. Mix thoroughly. Spread 
between slices of bread, brush 
bread with melted butter and 
toast under a preheated broiler 
or in a sandwich grill. Makes 8 
sandwiches. 


BACON PEANUT-BUT- 
TER SANDWICHES 


8 slices bread 

Peanut butter, Tomato catchup 

12 slices bacon cut into halves 
Sliced gherkins 

Toast slices of bread on 1 side. 
Spread untoasted side with pea- 
nut butter, then with catchup. 
Slash edges of bacon to prevent 
curling and place 3 slices on each 
sandwich. Broil slowly until bacon 
is slightly browned and crisp. 
Serve immediately with sliced 
sherkins. Makes 8 sandwiches. 
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HOT SANDWICHES 


FOUR-LEAF CLOVERS 


Y4 cup butter 

Yo cup grated sharp cheese 
Yo cup dry bread crumbs 
12 slices bread 


Cream butter and cheese togeth- 
er, then add dry bread crumbs 
and mix well. Cut bread into 


four-leaf clover shapes witn a 


small cookie cutter. Spread with 
cheese mixture and toast under 
broiler, Makes 24 four-leaf clo- 
vers (134 inches across). 


MUFFIN SANDWICH — Cover 
toasted English muffins with 
sliced hard-cooked eggs. Cover 
with cheese and melt under 
broiler. Top with crisp bacon. 


TOASTED 
FRANKFURT ROLLS 


Remove crusts from a loaf of 
bread. Cut bread lengthwise into 
long slices. Spread with butter 
and a relish cream spread. Cut 
frankfurters crosswise into halves 
and place a half on each slice of 
bread. Roll bread around each 
frankfurter, secure with a tooth- 
pick and toast under broiler heat 
until rolls are lightly browned. 


ROLY-POLY LUNCH- 
EON SANDWICH 


1-pound loaf bread 

2 recipes Mustard Butter 

3 cups ground cooked meat 
1 cup grated cheese 


Remove all crusts from bread 
and slice lengthwise into Y3-inch 
slices. Spread each slice with 
mustard butter, then with ground 
leftover meat and sprinkle gen- 
erously with grated cheese. Roll 
each slice as for jelly roll. Se- 
cure with toothpicks and toast in 
very hot oven (450°F.) until gold- 
en brown. Cut into Y2-inch slices 
and serve at once. Makes 30 to 
36 sandwiches. 
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EGG AND CHEESE 
TRIANGLES 


1 egg, Dash cayenne 

Vg teaspoon salt 

Yo cup grated aged cheese 

3 slices sandwich bread 

Beat egg until foamy, add cay- 
enne, salt and cheese and heap 
on slices of bread. Place under 
broiler until lightly browned. Cut 
each diagonally into 4 triangles. 
Serve on watercress or parsley. 
Makes 12. 

Use Y% cup minced ripe olives in- 
stead of cheese. Bake in tiny pre- 
baked tartlet shells in a 350°F. 
oven 12 minutes. 





A toasted English muffin is 
the foundation for this egg, 
cheese and bacon sandwich 


SALAMI TIDBITS 


3 ounces cream cheese 

V4 cup condensed celery soup 
1 cup ground salami 

Toast or crackers 


Mix cheese and celery soup thor- 
oughly. Add salami and mix well. 
Spread mixture on toast or crack- 
ers and brown under broiler. 
Serves 6 to 8. 


Open-faced sandwiches are 
a complete meal in them- 
selves, deserving their pop- 
ularity 





The poached egg luncheon 
sandwich may be bordered 
with asparagus tips and 
cheese sauce 


FRIED EGG 
SANDWICHES 


1 small onion, minced 

1 small green pepper, minced 
2 tablespoons butter 

1 cup cooked tomatoes 

Yq teaspoon salt 

Dash pepper 

4 slices toast, 4 fried eggs 
Grated Swiss cheese 


Cook onion and green pepper in 
butter until tender. Add to- 
matoes, salt and pepper and cook 
until reduced one-half. Spread 
sauce on fresh hot toast, place 
egg on each slice and cover egg 
with grated cheese. Melt cheese 
under broiler. Serve hot with 
bacon curls. Makes 4 sandwiches. 





PEANUT-BUTTER 
RAREBIT 


2 eggs 

1¥2 cups milk 

& tablespoons peanut butter 
1 teaspoon salt 

4 slices toast 


Beat eggs slightly, add milk, pea- 
nut butter and salt. Cook in 
double boiler 12 minutes and 
pour over hot buttered toast. 
Serves 4. 


CHEESE POACHED EGG—Place 
hot poached egg on round of but- 
tered toast. Cover with hot 
cheese sauce and sprinkle with 
paprika. Serve with crisp vege- 
table salad. 


Or pour cheese sauce over 
the poached egg and serve 
with a vegetable salad 





HOT SANDWICHES 


FRANKFURTER AND 
CHEESE SANDWICHES 


6 frankfurters 

6 long thin slices American cheese 
Softened butter 

6 finger rolls 

Steam frankfurters for 10 min- 
utes, then split lengthwise and 
place a slice of cheese in the 
opening. Place in buttered split 
finger rolls and place in mod- 
erate oven (350°F.) 10 minutes 
or until cheese is melted, for 6. 


TOASTED TOMATO 
HAM FINGERS 


1 cup ground boiled ham 

1 cup grated cheese 

Ve teaspoon horse-radish 

Vo teaspoon prepared mustard 

Yeo cup condensed tomato soup 

5 slices bread 

Mix ground ham, cheese, horse- 
radish, mustard and tomato soup 
together. Toast bread, trim off 
crusts and cut each slice into 3 
or 4 strips. Spread with mixture, 
then toast under broiler. Makes 
about 15 fingers. 


BARBECUED BEEF 
SANDWICHES 


Ye cup catchup 

Vo cup water 

Y% clove garlic 

1 teaspoon chili powder 

Yo teaspoon Worcestershire sauce 
Y4 cup sugar 

1 teaspoon mustard 

Slices roast beef 

12 slices bread or 6 buns 

Mix first 7 ingredients together 
and cook slowly for 10 minutes. 
Add roast beef slices and heat 
thoroughly. Place on 6 slices of 
bread, spread remaining slices 
with barbecue sauce, place on 
beef and cut each into halves 
diagonally. Serves 6. 
BARBECUED PORK — Use slices 
roast pork instead of beef. 
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HOT SANDWICHES 


Hot biscuits, lavishly but- 
tered are ideal to use in 
making sandwiches 


HAM SANDWICHES 
AU GRATIN 


8 slices toast 

5 tablespoons butter 

1 cup deviled ham 

2 tablespoons flour 

Y% teaspoon sugar 

Ve teaspoon salt 

Dash pepper 

1 cup milk 

2 hard-cooked eggs, chopped 

3 tablespoons chopped green 
pepper or pimiento 

Grated cheese 


Spread toast with 3 tablespoons 
butter, then with deviled ham 
and cover with a second slice of 
toast. Melt remaining butter: 
blend in flour, sugar, salt and 
pepper. Add milk and cook unti! 
thickened, stirring constantly. 
Add chopped eggs, green pepper 
and cheese, if desired. Pour over 
toast. Serves 4. 


BROILED HAM AND 
CHEESE 
SANDWICHES 


12 slices white bread, buttered 
6 slices boiled ham 

6 slices American cheese 

2 tablespoons tomato catchup 
2 tablespoons prepared mustard 
Melted butter 


Top half of the buttered bread 
with | slice each of ham and 
cheese. Mix catchup with pre- 
pared mustard, spread on re- 
maining slices of bread and place 
mustard side down on ham and 
cheese. Brush outside with melt- 
ed butter and toast under broiler 
or. in sandwich grill. Makes 6 
sandwiches. 


Omit catchup and mustard 
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OPEN-FACED HAM 
SURPRISE 


8 slices bread 

8 slices cooked ham 

2 egg whites 

34 cup mayonnaise 

2 teaspoons prepared mustard 


Cover bread with ham slices. 
Beat egg whites until stiff, fold 
in mayonnaise and mustard care- 
fully. Cover ham with mixture 
and bake sandwiches in very hot 
oven (450°F.) about 5 minutes 
or until browned. Serve hot. 
Makes 8 sandwiches 








ASPARAGUS CROWNS 


Cut baking powder biscuit dough 
into rounds using biscuit cutter 
for half of dough and doughnut 
cutter of the same size for re- 
mainder. Bake in hot oven 
(425°F.) 12 to 15 minutes. Put 
together into sandwiches with 
creamed chicken or ham, using 
doughnut shaped biscuits for 
tops. Insert several asparagus tips 
in center of each. 


Asparagus tips make these 
crowns as gay as a new 
spring bonnet 


DOUBLE-DECKERS AND TRIPLE-DECKERS| 


CLUB SANDWICHES 


24 slices bread 

Butter 

8 slices cold cooked white meat of 
chicken 

Mayonnaise 

16 crisp slices bacon 

16 slices tomato 


Toast bread and spread with but- 
ter. Cover 8 slices with chicken, 
spread with mayonnaise and cov- 
er each with another slice of 
toast. Spread these with mayon- 
naise, place 2 slices bacon and 2 
slices tomato on top of each and 
cover with remaining toast. Fas- 
ten securely with toothpicks, cut 
each sandwich diagonally into 4 
triangles and stand them upright 
on a plate. Garnish with pickles, 
olives, celery curls or radish roses. 
Serves 8. 

Place a leaf of lettuce on top of 
tomato; cover with toast. 


TUNA—Omit chicken. Drain 
tuna; slice or flake and arrange 
on toast in place of chicken. 


TURKEY —Use turkey meat in- 
stead of chicken. 


A rich cheese sauce on the 
club sandwich gives a new 
angle to an old favorite 


CANNED MEAT 
DOUBLE-DECKERS 


1 (12-ounce) can meat, (pork 
shoulder and ham) 

Softened butter 

16 slices bread 

Shredded cabbage 

French dressing 

Slice meat into 8 slices. Place 

each on slice of buttered: bread, 

cover with shredded cabbage and 

sprinkle with French dressing. 

Cover with remaining slices but- 

tered bread. Cut as desired. 

Serves 8. 


TOMATO CHEESE 
CLUB SANDWICHES 


12 slices bread 

Softened butter 

8 slices tomato 

8 slices crisp bacon 

Yo pound Cheddar cheese 

Ys cup milk 

Toast bread; spread with butter, 
cover with tomato slices. Place 
another slice of toast over to- 
mato; cover with bacon. Top with 
third slice of toast. Melt cheese 
in double boiler. Add milk grad- 
ually, stirring constantly. Pour 
sauce over each sandwich. Car- 
nish with radish roses. Serves 4. 





LIVER SAUSAGE 
CLUB 


12 slices bread 

Softened butter 

4 thick slices liver sausage 
8 thin slices tomato 

Salt and pepper 

4 leaves lettuce 
Mayonnaise 


Spread 4 slices bread with butter, 
cover with liver sausage, place 
another slice of bread over sau- 
sage, spread top with butter, cov- 
er with slices tomato, sprinkle 
with salt and pepper, top with 
lettuce and mayonnaise and the 
third slice bread. Stick tooth- 
picks down into center of each 
side to hold in place and cut di- 
agonally into quarters. Turn cut 
edges up and serve with dill 
pickle slices. Serves 4. 

Use salami for liver sausage. 


MIDNIGHT FEAST 


Vo teaspoon grated onion 

1 (3%-ounce) can kippered 
herring, mashed 

18 slices bread 

6 slices American cheese 

2 hard-cooked eggs, mashed 

2 tablespoons mayonnaise 

Yo teaspoon prepared mustard 

V4 teaspoon salt 

Dash pepper 

6 lettuce leaves 

6 slices tomato 

6 stuffed olives, sliced 


Combine onion with mashed kip- 
pered herring and spread on 6 of 
the slices of bread. Cover each 
with 1 slice of cheese, then with 
another slice of bread. Combine 
mashed egg, mayonnaise, mus- 
tard, salt and pepper; spread 
over top of each sandwich. Cover 
each with lettuce leaf and an- 
other slice of bread; on top place 
tomato slices and cut sandwiches 
diagonally. Place slices of stuffed 
olives on corners. Makes 6 sand- 
wiches. 
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DOUBLE AND TRIPLE DECKERS 


PYRAMID 
SANDWICHES 


1 large loaf unsliced sandwich 
bread 

1 cup softened butter 

& slices cold chicken 

Russian dressing 

Yo head lettuce 

4 hard-cooked eggs, chopped 

Y4 cup mayonnaise 

Y4 teaspoon salt 

Ye teaspoon pepper 

2 tomatoes, peeled and sliced 

1 cucumber, pared and sliced 

3 ounces cream cheese 

Vo cup chopped olives 

& rolled anchovies 

Watercress 

Radish roses 


Slice bread thin. For each sand- 
wich cut 5 rounds of bread vary- 
ing in diameter from 1 to 4 
inches. Spread the rounds with 
softened butter. Cover the larg- 
est rounds with sliced chicken, 


then with Russian dressing. Cov- 


er the next smaller rounds with 
shredded lettuce and a mixture 
of hard-cooked eggs, mayonnaise, 
salt and pepper; then place them 
on the first rounds. Cover the 
third rounds with a slice of to- 
mato, then with cucumber and 
place it on top of the egg mix- 
ture. Spread next rounds with 
mixture of cream cheese and 
chopped olives, add the smallest 
buttered round, place a rolled an- 
chovy on the top fastened with a 
frilled toothpick. Place both to- 
gether on top of the third rounds. 
Garnish with watercress and rad- 
ish roses. Makes 8 sandwiches. 
Omit chicken and use slices of 
cooked ham, tongue, pork, veal, 
turkey or smoked salmon. Instead 
of lettuce use watercress. Omit 
eges and add ‘4 cup chopped 
pickle to mayonnaise or use 2 
eggs and add %4 cup chopped 
pickle. Omit cucumber: use sliced 
radishes. Use cottage cheese for 
cream cheese. 


SKYSCRAPER 
SANDWICHES 


1 large loaf unsliced sandwich 
bread 

l cup softened butter 

3 ounces cream cheese 

Yo cup orange marmalade 

Yo cup ground dates 

'4 cup ground walnuts 

%4 cup drained shredded pine- 
apple 

4 slices cooked ham 

4 candied cherries 

Watercress 


Slice bread and spread as de- 
scribed in Pyramid Sandwiches. 
Mix cheese and marmalade and 
spread on largest rounds. Cover 
with next smallest round, spread 
with date and nut mixture. Cover 
third round with pineapple and 
place on date nut filling. Cover 
fourth round with ham, place on 
pineapple. Place smallest round 
with buttered side down on ham. 
Garnish with a cherry half and 
watercress. 
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TRIANGLE CLUB 
SANDWICHES 


15 slices toast 

Chili sauce 

5 slices American cheese 
Mayonnaise 

10 slices cooked tongue 
Lettuce 

10 stuffed olives 

15 sweet pickles 


Spread 5 slices of toast with chili 
sauce. Cover each with a slice of 
American cheese, then with a 
second slice of toast. Spread top 
of toast with mayonnaise, cover 
each sandwich with 2 slices of 
tongue and a third slice of toast 
spread with mayonnaise. Cut off 
crusts, cut each sandwich into 4 
triangles and stand them upright 
on a plate. Garnish center with 
crisp lettuce, stuffed olives and 


‘sweet pickles. Serves 5. 


Everyone loves to demolish 
these pyramids, since each 
layer offers a fresh surprise 


METROPOLITAN 
SANDWICH 


Spread a buttered thin slice of 
nut bread with minced cooked 
chicken. Top with a second slice 
of bread and spread with chopped 
ripe olives moistened with may- 
onnaise. Cover with a third slice 
of nut bread and spread with 
cream cheese moistened with 
pineapple juice. Sprinkle lightly 
with paprika. Cut crosswise into 
quarters. Garnish with sliced 
stuffed olives. Serves |. 


FRUIT SANDWICHES 


12 thin slices brown bread 

Softened butter 

4 thin slices pineapple 

Y cup thick apricot purée 

2 tablespoons minced pecans 


Spread 4 slices bread with butter, 
cover with slices pineapple then 
with another slice of bread. 
Spread top of slice with butter 
then apricot purée and sprinkle 
with nuts. Top each with a but- 
tered slice of bread. Serves 4. 


ROAST PORK 
AND EGG 
CLUB SANDWICHES 
4 slices cold roast pork 
12 slices buttered toast 
4 teaspoons piccalilli 
2 tablespoons mayonnaise 
2 hard-cooked eggs, sliced 
4 leaves lettuce 


Place a slice of pork on each of 
4 slices toast. Spread 1 teaspoon 
piccalilli over each and cover with 
slices toast. Spread tops with 
mayonnaise, cover with slices of 
egg, leaves of lettuce and remain- 
ing toast. Stick toothpicks down 
from top, “% inch in from sides. 
Cut diagonally into quarters and 
place, center points up, on plate. 
Garnish with stuffed olives or dill 
pickle slices. Serves 4. 


DOUBLE AND TRIPLE DECKERS 


LAMB AND CHEESE 
SANDWICHES 


12 slices rye bread 

Softened butter 

1 cup Cottage Cheese and Chives 
Lettuce 

Mayonnaise 

4 large slices roast lamb 

Garlic Butter 


Spread 4 slices bread with butter 
and cover generously with cheese 
filling. Add lettuce and cover 
each with another slice of bread. 
Spread top with mayonnaise, cover 
with slices roast lamb and a slice 
of bread spread with garlic butter. 
Cut into quarters. Serves 4. 


VEAL AND CHEESE—Use slices 
roast veal and Y% cup cream 
cheese mixed with 2 cup pic- 
calilli instead of lamb and cheese 
filling. 


HAM AND PEANUT-BUTTER— 
Use slices baked ham and peanut 
butter instead of lamb and cheese 
filling. 


CALF’S LIVER 
CLUB SANDWICHES 


Yo pound calf’s liver 

Yo cup minced stuffed olives 
Y4 teaspoon salt 

Ye teaspoon pepper 

4 tablespoons mayonnaise 
12 slices whole-wheat toast 
Softened butter 

Thin slices tomato 

Thin slices Bermuda onion 
Lettuce 


Cook liver in boiling salted water 
Y2 hour. Rub through sieve and 
add olives, salt and pepper. 
Moisten with mayonnaise. Spread 
4 slices whole-wheat toast with 
butter, then with liver mixture. 
Cover each with slices toast. 
Spread tops with butter, add to- 
matoes, onions and lettuce and 
cover with remaining _ toast. 
Serves 4. 


lettuce and cover with 


CORNED BEEF 
CLUB SANDWICHES 


12 slices rye toast 

Softened butter 

4 thick slices or 8 thin slices 
corned beef 

Mustard 

4 slices American cheese 

Thin slices dill pickle 

Lettuce, Mayonnaise 

Spread 4 slices toast with butter 

and cover with corned beef. 

Spread sparingly with mustard 

and cover with 4 more slices of 

buttered toast. Spread tops with 

butter, place cheese on toast, add 

sliced pickle, a leaf of lettuce and 

spread with mayonnaise. Top with 

remaining slices toast. Serves 4. 


SALMON 
SANDWICHES 
12 slices whole-wheat bread 
Softened butter 
1 cup shredded boned salmon 
2 tablespoons piccalilli 
Mayonnaise 


2 hard-cooked eggs, sliced 
8 slices broiled bacon 


Lettuce 

Butter 4 slices whole-wheat bread 
generously with salmon and dot 
with piccalilli. Cover with may- 
onnaise and another slice of but- 
tered bread. Spread top with 
butter and cover with egg slices 
and 2 slices bacon. Top with let- 
tuce and remaining slices bread. 
Cut diagonally. Serves 4. 


VEAL AND LIVER 
SAUSAGE 
SANDWICHES 

4 slices cold cooked veal 

12 slices buttered toast 

4 slices peeled tomato 

Y4 pound liver sausage 

Y4 cup Thousand Island dressing 
Place veal on 4 slices toast. Add 
tomato and second slice toast. 
Mix sausage with dressing and 
spread on top of sandwiches. Add 
toast. 
Serves 4. 
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